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Points Now Acknowledged by Lead- 
ing Consumers Who Analyze 
and KNOW Gelatine 


1. Extraordinary Uniformity of Delft Gelatine 


Goods standardized packed and sealed 
at the works, delivered to you in per- 
fect condition in original sanitary barrels 
of special construction. 


2. Highest Strength and Purity 


Not only meets the requirements of 
State and National Pure Food Laws, 
but is even purer than any of them de- 
mand. 


3. Absolute Freedom from Liquefyi d 
Harmful Bacteria a - 


No tariff changes will curtail supplies, nor 
affect present reasonable prices. 


ne ae 























Wn 





Members: National Confectioners’ Association, Midland Club, Chicago Association of Commerce. 
Applicant for Membership in Audit Bureau of Circulation. 


The Candy Manufaeturer 


Registered, U, 8. Patent Office 


“READ WHEREVER GOOD CANDY IS MADE” 


A Specialized Technical and Commercial Magazine for Confectionery 
Superintendents, Purchasing Agents and Executives 
Contents Copyrighted 1922, Earl R. Allured 
PUBLISHED MONTHLY BY 


THE CANDY MANUFACTURER PUB. CO.,Inc, Stock Exchange Building, CHICAGO 
EARL R. ALLURED, Editor and Publisher 
ROBERT F. SALADE, DWIGHT O. PALMER, Associate Editors 


Circulation Manager New York Office, Suite 902, 107 Liberty St. Field Representative 
PRUDENCE M. WALKER ALEX HART, Manager FRANK SOBEY 


Subscription Price, $3.00 the year. $10.00 for 5 years. Single Issues, 50 cents. 





UL 


PLL 


TECHNICAL DEPARTMENT: 


DR. A. P. BRYANT, DR. FREDERIC W. MURPHY, DR. FRANK C. GEPHART, FRED W. AMEND, Secretary 


Consulting Chemist for Consulting Chemist Consulting Chemist Chicago Association Confectionery 
National Confectioners’ Association Supenntendents 





Vol. Il JULY, 1922 No. 6 


ANON EHNA OUNCE EOE 


th 


PURPOSE 


The purpose of THe Canpy MANuractTuRER is to provide a medium of constructive 
service and communication between manufacturing confectioners exclusively, a high- 
class specialized business magazine devoted to the problems and interests incident to the 
manufacture of confections and the management of a candy factory. 


POLICY 


THe Canpy Manuracturer, being a highly specialized publication, is edited in the 
interest of the executive, the purchasing agent, the chemist and the superintendent ex- 
clusively, and provides a medium for the free and frank discussion of manufacturing 
policies and problems, methods and materials. 


, The same corresponding policy applies to the advertising pages which are available 
only for a message directed to manufacturing confectioners and relative to a reputable 
product or service applicable to a candy factory. 


TheCandyManufaeturer believes in 


1. A Technical Candy School or Institute. 4. The endorsement and adoption of The 


. . N i S j Si , 
2. A Uniform Method of Standardized National Standard Catalogue — 
Cost Invoice Form and Coal Contract. 


5. A National Council of Confectionery 
3. Maximum Labor and Machine Efficiency Superintendents representing local 


for an Equitable Wage. and territorial organizations. 
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DO NOT CONFUSE teCandyManufaeturer with other publications with similar names published 
in Chicago. ‘Be sure of our street address, please : 30 North La Salle Street, Stock Exchange Bldg. 











IMPROVED SIMPLEX 
MOTOR-DRIVEN PLASTIC PRESS 


With 24-inch Mould Bars 
FOR FILLED HARD CANDIES 





‘ 


’ 
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Money Makers 


The Improved Plastic Press has a greater output 
capacity than the older type machines; 24-inch 
Die Bars; direct motor drive, two speeds, special 
wire screen conveyor. Operation economical, 
simple and exceptionally accurate—every ma- 
chine given a practical test before shipment. 








Simplex 
Steam Vacuum Cooker 


Cooks straight sugar perfectly, or any per- 
centage of corn sugar. 


Cooks scrap or any combination of ingredients. 


Capacity, 5000 pounds daily, guaranteed 


Built For Gas Also 


Capacity, 3400 pounds daily, guaranteed 


(With extra melting kettle.) 


100 in Use SIMPLEX STEAM VACUUM COOKER 
(Process Pat. June 30, 1914) 


: . The I dP for Maki 
Send for literature—No obligation ? gai ton otaoga _ 


DRIER WHITER CLEARER 


VACUUM CANDY MACHINERY COMPANY 
JERSEY CITY, 74 Pearl Street 326 W. Madison Street, CHICAGO 
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INDEX TO 


The Candy Manufacturer’s Approved Advertising of 


Confectioners’ Machinery and Supplies 


and Miscellaneous Advertising Directed to 
Manufacturing Confectioners’ 


POLICY: THe Canpy MANuFActTuRER is essentially a manufacturers’ publication and 
therefore is a logical advertising medium only for confectioners’ supplies and equipment. The 
advertising pages of THE CANDY MANUFACTURER are open only for messages regarding reputable 
products or propositions of which the manufacturers of confectionery and chocolate are logical 


buyers. 


This policy EXCLUDES advertising directed to the distributors of confectionery, the soda 
fountain and ice cream trade. The advertisements in THE CANDY MANUFACTURER are pre- 


sented herewith with our recommendation. 


The machinery equipment and supplies adver- 


tised in this magazine, to the best of our knowledge, possess merit worthy of your careful 


consideration. 


CANDY AND CHOCOLATE MACHINERY 
FACTORY EQUIPMENT 

Ball and Dayton Cream Beaters............. 
ny I i as wa awe dae aa oe 
Carver Cocoa Presses and Accumulator System....... 
Chocolate Bar Moulding Equipment.............. 
ee SR ee nce ae hae ee eee 
Eppelsheimer Chocolate Molds.................... 
Improved Simplex Plastic Press.................... 
Mills Automatic Caramel Cutting Machine.......... 
Mills Power Drop Frame Hard Candy Machine....... 
NE CPP CeCe eee 
rnd ee ee 
OO ee ee ee ree 
“Thrift” Confectioners’ Furnace................-::; 


NS oe ice wide nh oe d klein 


For the Shipping Department 
i i ts oe a iad sae e aa ek eae © 64.8 


CONFECTIONERS’ SUPPLIES 
RAW MATERIALS 


Amaizo Corn Syrup and Starches.................. 
Re, TE TO i. oi ea se Sb eR eRe ONS 
I I none wel la 6 -a)e nwo dhe Wine. 40k. eae 
Crystal Confectioners’ Corn Syrup................. 
EN a dd cee wih We ok ae SOAS RIE Ae, ale ae 
Haehnlen’s Chocolate Hardener...........-....-..- 
ne eee eer eee Peres 
Kokoreka, Plastiko, Parasub, Ko-nut (Cocoanut Butters) 7 
I Sok os Wig gah hae Wal Wee die a Cee e eee 
Nucoa, Nucoline, Plastic Nucoline, Kandex.......... 
Spencer Importing Co., Shelled Nuts................ 
Thurston and Braidich—Gums and Vanilla Beans... .. 


Flavors 
i Es as 4 5 ea a caiewhen aa bthdope ae bdas 
ee SE ID RMN, ng dicice swe waeeaeeenees 
SP eee ee eee 
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Pettmeshe Brothers Phawere. ......ccces cccssscccce 
DE, Gi Codgdcccsha Cp haee seeds d¥ ni ebeeeen 
Oil Lemon (and Orange) Califormian.............. 
i Cee wate cee dw ewrh haw ee wad Kee 


Vanillin Monsanta, Coumarin-Monsanto ............ 


Chocolate 
Baker’s Chocolate Coatings, Liquors and Cocoa...... 
“Fortune” Chocolate Coatings and Liquors.......... 
Warfield Chocolate Coatings, Liquors and Cocoa..... 


Gelatin 

I ek owt eedidaus bi aes ba wend eee 
<a BOE Ee eee ener eee 

Duche’s Dagger Brand Gelatin...............-++.++- 
id ee Ra age Ce emew ele as 
es ee eines CRs se 6 csewcccceccvcnecewe 
IN oa lun dwck c6e0s sen cv cn ease dv dos 
~ LY Ml Aa ee es eee fer aes Een 
DTP PT CS CROT TC CECT Te rer 


For the Package and Bar Goods Departments 


Bendix Specialties, “‘Bendiphane”’ Glassine, etc........ 
GE Gs cclkudaeulke wud eetles a0 sco eanwene win 
EE SE Cina dds oleae edeseeedisineveien 

EE? SOR DONG sce o's gs baw is ewe wae 


MISCELLANEOUS 


Candy Manufacturer’s Buying Guide and Year Book... 30 


Brokers 


Dwight O. Palmer—Sugar...........--.52s+e000: 
Marcone & Company—Cocoa Beans and Cocoa Butter. 45 
Von Dannenberg & Pick—Cocoa Beans and Cocoa 






Consulting Chemists 


Frederic W. Murphy Laboratories.................. 
Dn onnahe db wie a en's Sal Ow on,o'd 











von Dannenberg & Pick 
82-92 Beaver St. 129 Pearl St. 
NEW YORK CITY 


BROKERS 
In All Grades of 


Cocoa Beans, Cocoa Butter 
and Cocoa Products 
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Send for this literature— 


It gives practical recipes which 

have been tested and proven 
Gti by successful 
eae etiew $s ) confectioners. 





It will help you 
make the best 
candy,— 


So will 


\ KOKOREKA 


/ For Chocolate 
Coatings and 
Caramels 


) PLASTIKO 


For Fillings 


PARASUB 


For Easter and 
Penny Goods 


Our practical demonstrators ‘‘Armitage’’ 
and “‘Hickey”’ are in the field constantly, 
working with the superintendents and 
practical men of the candy factories. This 
is part of our service. Can we be of 
service to you? 


Write for free samples and booklet—‘Science in Con- 

WP es f fectionery;” also for our new special literature ‘‘Uses 

\ ah \ and Abuses of Chocolate Coating,” “How to Salt 
“ Peanuts” and “Popping Corn with Ko-Nut.” 


INDIA REFINING CO. 


McKeen and Swanson Streets 
PHILADELPHIA 


Stocks Carried in All Principal Cities 













Issue of July, 1922 





Candy Flavors 


i) INCE there appears to be a growing disposition among all Manufactures of Food 

>| Products, and especially Manufacturing Confectioners, to discontinue the use of the 

old-time Ethereal Flavors, it has been suggested to us that there might be a good 

demand for Flavors of the “MODERN TYPE,” based upon the extractive matter of 

sound, ripe fruit, which are especially adapted for HARD CANDIES and will impart a satis- 
factory Flavor of True Fruit Quality to the finished product. 


Our studies in this field, in the production of highly concentrated fruit extractions, fit us 
particularly for this kind of work, and after extensive experiments in our Laboratories we are 
now in a position to offer the following Flavor Group: 


Hard Candy Flavors 


APPLE 

BANANA 

BLACKBERRY 

CHERRY (with Pit Flavor) 
CHERRY (without Pit Flavor) 
CHERRY, Wild 

CURRANT, Black 
CURRANT, Red 
GOOSEBERRY 

GRAPE 


All of these Flavors are of the highest concentra- 
tion, have the delicious aroma of the fruit itself, 
and have been manufactured with a special view to 
permanence and to withstand considerable heat. 
In addition to the large amount of natural ex- 
tractive matter from the fruits present, the Flavors 
contain sufficient Ethers, Esters, Vegetable Tinc- 
tures, etc., to provide the necessary strength and 


HONEY 

LOGANBERRY 

PEACH 

PEAR 

PINEAPPLE 
RASPBERRY 

ROSE 

STRAWBERRY 
STRAWBERRY, Preserved 
VIOLET 


impart the special characteristics necessary and 
claimed for this group. ' 


One ounce only is required for 100 pounds of 
candy for pan work, hard candies, fruit drops, 
lolly pops, and also chewing gum, in fact, in all 
goods where the Flavor is introduced at compara- 
tively high temperature. 


For all other kinds of confectionery, particularly cream work, the following groups have been 


successfully employed: 


TRUE FRUIT AROMA ESSENCES 


Extra Concentrated 


which represent nothing but the extractive matter of sound, ripe fruit; and our 


FRITZBRO-AROMES 


which are the Ideal Flavors of Highest Concentration, based on Fruit Extractions and fortified with other 
harmless ingredients to accentuate the special characteristics of the respective fruit. 


With these three lines, you can solve any problem of flavoring candies, of whatever kind they 


may be. 


Samples and further details will be cheerfully furnished upon application. 





FRITZSCHE BROTHERS, Inc. 


82-84 Beekman Street, 
NEW YORK 


CHICAGO BRANCH: 
33-35 West Kinzie Street 
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Announcement 


We have made arrangements with the J. P. Devine Co., Buffalo, N. Y., for the 
manufacture in this country of the VIENNA PLASTIC PRESS and the VIENNA 
PLASTIC AUTOMAT and have been appointed their agents for the various other 
lines of machinery used by the candy and chocolate industry, such as the DEVINE 
CONTINUOUS COOKER and the DEVINE 5-ROLL and 3-ROLL STEEL REFINERS 
—52” x 22”, 51” x 20” and 40” x 16”. 








Plant of J. P. Devine Co., Buffalo, New York. 


We are pleased to make this announcement regarding our new connection, as the 
J. P. Devine Co. have one of the largest and best equipped plants in this country for the 
manufacture of special machinery. Their highly efficient organization and established 
reputation for excellent workmanship enables us to be of greater service than ever to 
our customers and friends. 


The J. P. Devine Co. maintain a completely equipped Experimental Laboratory, in 
charge of experienced physicists, chemists and engineers, where your candy problems 
can be solved without expense or obligation io you. 





SPECIAL MACHINE COMPANY 


39 Cortlandt Street NEW YORK CITY 


Chicago Representatives — W. & N. HOLMAN, Permanent Confectionery Exhibit, Wrigley Building 
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Kandex will solve your Caramel 


Problems 


What Kandex Does 


It produces a caramel that will stand up however hot or humid the 
weather—a caramel that can be cooked at a lower temperature— 
making it softer and better to eat—a caramel with wonderful 
body—a caramel that will not “‘squat’’ or leak—but that stays 
firm, shapely, yet soft at 120° F., and 85% humidity. 


Kandex insures 100% Quality, yet in most cases cuts your cost of 
manufacture from | to 2 cents a pound—| pound of Kandex will 
replace 4 pounds of sweetened condensed milk. 


What Kandex Is 


Kandex is an absolutely pure—absolutely healthful product con- 
sisting mostly of protein and fat—just the two ingredients you are 
looking for when you buy a milk product. One pound of Kandex 
contains 4 times as much protein as | pound of condensed milk. 


How to Prove Kandex 


Send for a Sample today and full directions for the use and proof 
of what a big manufacturer calls the ““wonder product of the age”’ 
—for Kandex is new. But not untried. It has made good for 
more than a year in laboratory tests and in the plants of the coun- 
try’s most famous manufacturers. 


Who Is Back of Kandex 


A company that has been supplying the highest grade 
manufacturers in the country with the highest grade 


fais products made for more than twenty-five years— 
Se 


a 


For Sample 
address Kandex Department 


THE NUCOA BUTTER COMPANY 


NUCOA BUILDING 
293 Fourth Avenue New York 
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We take pleasure in announcing that we have completed arrangements with the 
Special Machine Company of New York City, who are prepared to accept orders for: 


DEVINE CONTINUOUS VACUUM COOKERS 
Steam Jacketed or Open Fire 


DEVINE 5-ROLL and 3-ROLL STEEL REFINERS—LARGE CAPACITY 


52” x 22” 51” x 20” 40” x 16” 


COMPLETE PROCESS FOR THE EXTRACTION OF 98% PURE COCOA BUTTER 


COMPLETE PROCESS FOR THE RECOVERY AND DRYING OF 
MOULDING STARCH 


THE DEVINE-VIENNA STANDARD PLASTIC PRESS FOR FILLED CANDIES 
Clear or Satin Finish 


THE DEVINE-VIENNA PLASTIC AUTOMAT 
An ingenious combination of Sizer, Press, Conveyor and Cooler 


DEVINE TRIPLE HAND-HAMMERED COPPER KETTLES 
DEVINE VACUUM PANS 
DEVINE VACUUM DRYERS AND EVAPORATORS 


We have all the facilities and equipment for the complete manufacture of standard 
and special machines in one plant under one management. 


Announcement 


| 
Twenty-five years’ experience designing and manufacturing special Apparatus. 


J. P. DEVINE CO. 


BUFFALO, NEW YORK 
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No Gray-Ashy Chocolates This Summer 


Not if you use 


ACOCOAT 


The Pure Vegetable Butter that Stands Up 


Acocoat will stand up in any weather. It was perfected for chocolate 
work, kisses, caramels, nougats that hold their shape and retain 
their satiny gloss however high the temperature. 


Acocoat is the result of months of research work—months of labora- 
tory tests—and has made good in the biggest plants in the country. 


It replaces Cocoa Butter on every count and gives results not possible 
with cocoa or any other butter on the market. 


Don't have any “Returned Goods” evil this season. Let Acocoat 
insure your products from plant to consumer. 


Send today for sample and full directions. We will also send a sample 
of Acoset—a hardener. We maintain a fully equipped laboratory 
specializing on our vegetable fats and oils. You are invited to use 
the services of our chemists and practical confectioners—put any of 
your manufacturing problems up to them. 


American Coroanut Butter Company 


Makers of ACOMO, ACOMINE and MAROKO 


CHICAGO NEW YORK 
127 N. Dearborn St. 297 Fourth Avenue 


CONFECTIONERY 
EXHIBIT 


To insure prompt service, complete warehouse stocks are maintained 
at the principal distributing centers. 
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xATLANTIC 


a —the super-clarified 
GELATINE 


CLT) 




























in our laboratories striving to develop a process which 
would mean greater purity, greater clarity, for Atlantic 
Gelatine. And now our months of ceaseless efforts and experi- 
ments have resulted in a super-clarified gelatine so pure 
clear—that you will admit these features the moment you see 
Atlantic in solution. 





R': more than two years we have been constantly at work 





sO 


Atlantic Fears No Pure-Food Legislation 


But super-clarity, even with our special process, would have 
been impossible were it not for the fact that the raw materials 
used in Atlantic are finer than those used in the making of 
most gelatine. That is why Atlantic Gelatine passes the pure- 
food requirements of any state in the Union—even Pennsyl- 
vania and North Dakota. 





Not only is the superior quality of this super-clarified gelatine 
to your advantage, but likewise is there a greater economy in 
the use of Atlantic. Grade for grade, it costs less than others 
and does more. 


Make Us Prove Its Merits 


Send for a barrel of Atlantic Gelatine today. Use five, ten, 
or even fifteen pounds. If, after a fair test, you decide that 
Atlantic isn’t your gelatine, send back the unused portion and 
we will pay freight both ways. 

That’s how sure we feel when we make the statement that 
Atlantic—the super-clarified gelatine—is a better gelatine and 
will save you money. 





ATLANTIC GELATINE COMPANY 
Woburn, Mass. 


— BRANCHES — 


NEW YORK CITY BALTIMORE CHICAGO 
Room 1081, Woolworth Bldg. 1012 Union Trust Bidg. Suite 510, 118 N. La Salle St. 


SAN FRANCISCO 
Room 240 Hansford Block, 268 Market St. 
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Where “UCOPCO” is made 


There Are Reasons Why This Plant 
Has Been Operating to Capacity for 
the Past Five Months 


EN any plant finds it necessary to 

run to utmost capacity during a period 

of depression, it proves conclusively that its 
product must rank far above the average. 


During the past five months our mammoth 
plant has been running night and day and 
immediately shipping its entire production. 


Salesmanship must be given credit for its 
part in creating this unusual success. But 
salesmanship alone could not produce this 
phenomenal condition. 


The product must be right. 


Let us show you why UCOPCO Gelatine 
is so tremendously popular. 





The United Chemical & Organic Products Co. 
4200 S. Marshfield Ave. 401 E. 45th Street 


New Orleans 


Chicago, IIl. New York, N. Y. 


*UCOPCO Comes Sealed in Red Drums”’ 


rs Gelatine 
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THOS. MILLS & BRO., Inc. 


Established 1864 


CONFECTIONERS’ TOOLS AND MACHINERY 


1301 to 1315 North Eighth St. PHILADELPHIA, PA. 


STATION O 





Automatic Caramel Cutting Machine—Cuts Both Ways i in One Travel of the Bed, Used in Leading Factories for 
Caramels, Cocoanut Blocks, Etc., Send for Circular. 


WHEN IN 
CHICAGO 


CONFECTIONERY 





VISIT OUR 
Large Power Drop Frame with Stand and Endless Belt Conveyor; Our Latest BOOTH 32 
Type for Large Output and Heavy Duty. 


Our Catalog “O” Should Be in the Hands of Every Factory Superintendent; Sent 
on Application. Please Mention “The Candy Manufacturer” It Helps, 
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Vanilla Flavoring 
Better than the Bean 


HERE is no test of Vanilla 
flavoring quality, economy 
or satisfaction that is not 


best and most dependably met 
by Ozone-Vanillin. 


An ounce of Ozone-Vanillin has 
the flavoring energy of about 
2'\4 pounds of superior Vanilla 
beans and by proper manipula- 
tion is soluble in 10% alcohol. 
The immense saving herein at- 
tained is truly representative of 
the efficiency principles without 
which no manufacturing organi- 
zation is really complete. 


absolutely 
pure, derived solely from se- 
lected vegetable sources by an 
exclusive process which elimi- 
nates every trace of superfluous 
matter and derives an aromatic 


Ozone-Vanillin is 


body identical with the Vanillin 

which would result from perfect 

purification of the chief flavor- 

ing principle of best Vanilla 
ans. 


Ozone-Vanillin is utterly uni- 
form in character and results. 
Herein lies a significant advan- 
tage over Vanilla beans, which 
by their nature are bound to vary 
in size, quality and flavoring 
value. 


Thus Ozone-Vanillin is highly 
favored by those progressive 
manufacturers who realize that 
there can be no standardization 
of the finished product or of ulti- 
mate profit unless the flavoring 
base be standard in all the essen- 
tials of quality, economy and 
satisfaction. 


UNGERER & COMPANY 


124 West 19th Street NEW YORK CITY 


Philadelphia, Pa., 514 Arch St. San Francisco, Calif., 116 N. Montgomery St. 
Chicago, Ill., 326 W. Madison St. New Orleans, La., 305 Baronne St. 
Paris, France, 11 Rue Vezelay 


OZONE-VANILLIN 


PURER, SURER THAN THE BEAN 
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T the Annual Convention of the 
National Confectioners’ Association 
which was held in Chicago in May 
the above slogan was adopted as the 
official slogan of the confectionery industry. 
This slogan was chosen from hundreds of other 
slogans because it met better than any other 
slogan submitted the qualifications of a popular 
and lasting slogan. An analysis of the slogan 
shows that it possesses the suggestive features 
which have made slogans used by other in- 
dustries so productive of results. 

We are all familiar with the value of ‘*Say 
It With Flowers’’ to the florists. A look into 
the florist’s business shows that this slogan has 
made it possible to develop uses of flowers that 
were not previously enjoyed because the lack 
of definite suggestion as to using flowers as 
gifts was not put into the public mind. 

The slogan, ‘‘Gifts That Last,’’ has been 
equally productive for the jewelers all over the 
country. 

The slogan, ‘‘Save the Surface,’’ has meant 
wonderful things to the paint and varnish man- 
ufacturers. It will be seen that all these slo- 
gans are simple, easily understood by whoever 
may read them and definitely suggestive. 














Analyzing the Slogan 


In choosing the slogan, ‘‘REMEMBER, 
EVERYBODY LIKES CANDY,’’ it was 
necessary to get away from any imitation of 
any other slogan. Many of the slogans sub- 
mitted showed very conclusively that those who 
originated them had in mind the slogan, ‘‘Say 
It With Flowers,’’ and so they suggested slo- 
gans like ‘*Say It With Candy.’’ It was felt 
that our great industry could not afford to lend 
itself to stealing the ideas and thunder of 
others, and therefore it was necessary for us 
to be very careful to get away from anything 
that might imitate these other slogans. 

It is also necessary to have a slogan that 
contained words that were simple and that 
everybody could read, because we knew that 
the slogan would appeal not only to grownups, 
but to children. It also had to be short, so that 
it could be read quickly, as we knew in most 
instances the slogan would be glanced at, and 
therefore had to be absorbed at a glance. Also, 
we wanted something that was happy, not too 
formal. For example, slogans like ‘*Candy, 
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the Universal Gift,’’ were too formal. Most 
people would not be impressed with same be- 
“ause in a sense the slogan would be too high- 
toned. The slogan also had to be euphonious, 
so that it would read smoothly and sound well 
when repeated. 

It also had to be applicable to seasonable 
suggestions, holiday suggestions, social fune- 
tions and to purchases for children, for young 
ladies, for wife, for mother, for the family, for 
business gifts, for charitable remembrances 
and also for table uses, such as desserts and 
domestic uses. 

It had to be economical in the way of cost of 
printing, that is, a slogan that could be printed 
in one color if necessary or in more than one 
color without destroying its individuality. It 
had to be adaptable to transparencies, capable 
of humorous applications in cartoons and 
stories, usable in connection with all grades of 
candy without reflecting upon quality of higher 
grades or depreciating the lower priced candies, 
and above all, it had to be a slogan that would 
not lose its effectiveness by repetition, but 
would grow with use. 

The hand with the string on is symbolic of 
the words ** Don’t Forget or Remember’’ and 
the hand was used because it would give the 
slogan individuality over that of mere words. 
The tying up the word ** Remember,’’ with the 
hand was something that it was felt wise to do 
in the beginning, though it may be discon- 
tinued in the end. The word ‘*Everybody,’’ 
means everybody, not any particular person. 
For example, the slogan, ‘*Her Most Precious 
Gift,’’ would mean that it would be suggestive 
of purchasing candy only for ‘**Her’’. You 
will notice that **Say It With Flowers’ does 
not state any particular person or class of per- 
sons, that you can **Say It With Flowers’’ to 
anybody. 

The word ‘*Likes’’ is the fundamental rea- 
son why people buy candy. They do not buy 
it because it is pure or has food value, but 
they buy it because they like it. Of course, 
their having confidence in its purity and food 
value is assumed. 

The word ‘*Candy’’ includes all kinds of 
candy—everything that is classed as candy. 

The hand with the string on or the word 
Remember”’ is the suggestive factor. For ex- 


(Continued on page 36) 


The Candy Manufaeturer 








= SS 


Da 





SOS SS SS ae 


SS SS 


Wu NA 


a | 


| : 
mm Cracker Jock and 
Angelus Marshmallows drop, like snowflakes 


in winter, into — 


T’S no longer an experiment. It’s the biggest shipping success of the age! 
Container Club Fibre is just suited to CANDY. 


The shock-absorbing qualities of our fibre is what Saves the Candy! Our 
fibre containers are sanitary. They have no holes or cracks to let the dust in. Our corru- 
gated air spaces lock out the heat. The softest candies ride safe to your customer, 
undamaged — unmelted! 


5-A-V-E-S ! 


It saves you cash over wood at the start It saves your candy from breaking 
It saves nine-tenths of your packing-room space It saves freight cost for your customer 
it saves your soft candy from melting It saves your customer~FOR YOU! 


Beceuse it saves so tremendously, in so many ways, the use of fibre has grown in ten 
years from almost nothing to $70,00),000 per annum! Why then use other containers when the 
quality-fibre which our Members make will save money for you? This advertisement is our invitation to 
you— to ask us about it. A quick response will advantage us both. 


BoA wie: TheContainer-Cluh. 


Dept T2, 608 South Dearborn Street, Chicago, Illinois 





RUGATED and SOLID fibre containers of very superior quality, Their individ- 


ne The Container Club is an Association of manufacturers—builders of COR- 
ual plants—some forty in number—are located from Massachusetts to California 


Quality Mark 
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Put Candy on the Menu 


By way of merchandising, we might say, the 
editorial in last month’s issue of THe Canby 
Manvuracturer, entitled ‘‘For Dessert, Every- 
body Likes Candy,’’ the following letter was 
sent to the leading publications in the hotel and 
restaurant fields together with a proof sheet 
of the editorial: 

Gentlemen: 

I am enclosing a reprint of the editorial page of 
our June issue and | wish to call your attention 
especially to the editorial entitled “For Dessert— 
Everybody Likes Candy.” 

We would like to have your opinion on the sugges- 
tion of imcluding confectionery on the hotel menu, 
Besides the probability that the guests would be re- 
sponsive to a suggestion of this kind on the menu, we 
believe that it would furnish an individuality to the 
cuisine of any high grade hostelry. 

The fact is that confectionery is just as logical a 
dessert as pie, pastry, ice cream, fruits, etc., and if 
it were possible to order a few pieces of chocolat 
creams and bonbons or chocolate-covered nut meats or 
toasted marshmallows, etc., from the menu card for 
the dessert part of a meal, then confectionery would 
be eaten as a food by a great majority of the public 
and to the profit of the hotel or cafe management. 

Confectionery as a dessert lends itsclf to many possi- 
bilities of variety and service and its supply can be 
more easily stabilised than other desserts. A supply 
of candies can always be kept available for any 
emergency. 

Will you kindly advise if you will give this sugges 
tion some space in your publication. 

Very truly yours, 
(Signed) EARL R,. ALLURED, 
Publisher. 


The following reply was received from ** The 
Hotel Monthly’’: 


In reply to your letter of June 30th. 

“The Hotel Monthly” is so much in favor of candy 
being listed on the hotel menu that we have published 
the book “Candy for Dessert,” by Paul Richards, 
price $1.25, and I am enclosing herewith copy of edi- 
torials that have appeared in “The Hotel Monthly” in 
recent years, 

We have printed special articles calling attention 
to the candy shops in various hotels, notably the 
McAlpin of New York, and the Sinton of Cincinnati, 
and the Texas of Fort Worth, 

Very truly yours, 
(Signed) JOHN WILLY. 

P. S. Am reproducing part of your editorial. 


Marked copies of our June issue were sent to 
a few hotels. The following letter was received 
from The Drake: 


Mr. Earl R. Allured, Publisher, The Candy Manufac- 

turer, Chicago, Illinois. ; 
Dear Sir: 

Your letter of the 26th instant to the attention of 
Mr. Cutter has come to my personal attention. WH 
have always believed in listing confectionery on the 
menu and we did this for a number of months. We 
found, however, that in view of the fact that we have 
leased the candy privileges as a concession there were 
various complications resulting and more loss than 
gain. Therefore, at the concessioner’s own request we 
have recently omitted it. We will take the matter up 
with her again and sce if the former arrangement can- 
not be bettered. Your suggestion, however, that 
“when a guest orders confectionery, the waiter might 
bring in a tray of assorted candies and the selection 
could be made in much the same corresponding way 
that French pastries are served” would not work at 
all, for half the candy thus exhibited would be eaten 
by the help, no matter how much we might endeavor 
to protect the tray. 

We are very glad indeed to receive constructive 
suggestions and criticisms and, as stated, we will 
endeavor to work this out again for the satisfaction 
of our guests as well as for ourselves. 

Very truly yours, 
TRACY C. DRAKE, 
President, The Drake Hotel Company. 


(Signed ) 


Several other hotel publications have ex- 
pressed their willingness to co-operate in pre- 
senting to the hotel industry the facts regard- 
ing the nutritional value of pure candy and a 
practical plan of serving confectionery as the 
dessert part of a meal. With the co-operation 
of our industry this magazine will endeavor to 
keep the hotel trade press supplied with in- 
formation and perhaps some inspiration on 
this subject which should logically result in a 
very substantial recognition by the hotel indus 
try of the fact that candy is a food which 
should be listed on the menu and should be 
available as a dessert to the patrons of every 
modern hostelry, cafe and restaurant. 


May we hear from manufacturers and sales- 
men who are willing to give this movement 
some special attention and ** follow up”’ and, by 
getting candy on the menu of a number of lead- 
ing hotels, thereby establish a valuable prece 
dent. 


Let’s keep the ball rolling and put up a 
united front in a determined drive to make the 
candy industry hit its proper stride this vear. 
**All aboard for prosperity.”’ 


For Dessert—‘‘Remember, Everybody Likes Candy” 
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H/F the five senses, that of sight is para- 
mount. Our first impressions are 
almost invariably based on appear- 
ance and that which does not appeal 
to the eve must indeed have sterling qualities 
of odor, taste or feeling to render it attractive. 
In fact, the pleasure derived from any of the 
other senses is greatly increased if there is a 
definite appeal to the eve. 

It follows as a natural consequence that all 
articles of manufacture must meet competition, 
first by the appearance and then by sterling 
worth as to durability, convenience of use, 
taste, etc. Oftentimes the value of a material 
as judged by appearance is found to be exag- 
erated. Who has not carried home a basket 
of peaches covered with red mosquito netting 
only to find the fruit hard and green, and who 
has not purchased a fine article of clothing only 
to find that the color was transient or the goods 
slazy underneath the sizing? But in spite of 
occasional sad experience appearance remains 
the big factor in the selection of a commodity. 














The confectioner recognizing the value of 
the appeal to the eye naturally tries to make 
his products just as attractive in appearance 
as possible. To this end he devises various 
shapes for his candy and secures pleaing com- 
binations of colors and flavors. In short, all 
efforts of human ingenuity are directed toward 
the making of a piece of goods or package that 
will strongly appeal to the eve. Following 
along the same line some candy containers 
which have evolved from the humble paper bag 
that many of us remember as the only container 
to the most elaborate boxes that can be made 
so that today the young man who gives his 
girl friend a box of candy pays about as much 
for the box as for the candy. 

In the attempt to obtain an attractive ap- 
pearance, actual quality must not be overlooked. 
The purchaser of a beautiful box of chocolates, 
beribboned, befoiled, and befussed, who finds 
the contents unsatisfactory is a customer lost. 
The writer not long ago purchased a most at- 
tractive box of candy and took it home to 
friend wife, who exclaimed over the beauty of 
the package; but the contents proved a disap- 
pointment, because the chocolate centers were 
dry and hard and the chocolate-coated ‘‘fruits’’ 
and ‘‘nuts’’ contained but a trace of fruits and 
nuts. The result is that no more candy of 
that make is likely to enter that home. 

On another occasion a fine appearing box of 
chocolate creams proved unsatisfactory _be- 
cause the coating was hard and chippy and left 
a waxy residue in the mouth. In other words, 
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Taste vs. Appearance in Candy 3 
by Dr. A. P. Bryant 


Consulting Chemist, National Confectioners’ Association 





(20) 


too much hardened or high melting fat had 
been used in the coating. 

As a boy the writer liked gum work, and does 
today for that matter if the quality is there, but 
the cheap ‘‘AB’’ gum work threatened for a 
time to kill the demand for this class of goods, 
because quality had been sacrificed for appear- 
ance. 

What has been said about gum work applies 
equally to much of the imitation cocoanut work 
where appearance has been maintained or im- 
proved, but the use of large quantities of cer- 
ealine or the like has not only reduced the cost, 
but very greatly reduced the desirable taste. 

Colors in candies are recognized as permis- 
sible and necessary. They are not used for the 
purpose of covering up inferiority or to imitate 
some more valuable material, but to render the 
randy attractive in appearance and enable the 
consumer to select certain flavors. But care 
should be taken not to add so much color as to 
make the candy look like a dye works. The 
very purpose of the colors is thus thwarted 
and suspicion is aroused in the minds of the 
consumer. Illustrations of this fact frequently 
come to the attention of the writer. 

Appearance undoubtedly is a very great 
asset in selecting candy, but the factor of qual- 
ity or taste must not be lost sight of for a 
moment. Fancy colors, attractive box and care- 
ful packing are essential, but the final judgment 
is reached after all when the candy reaches the 
mouth and the discriminating buyer will select 
those makes and kinds of candy that tickle the 
palate and will after one trial turn down those 
candies which, although making every appeal to 
the eve, fail to satisfy the taste. 

Reference was made to the elaborate candy 
box. It is very much of a question whether the 
costly candy box is not in the long run an actual 
detriment to the candy manufacturer. The box 
makers naturally wish to sell the expensive 
package. The person who buys candy does not 
wish to appear cheap and buys perhaps the 
fanciest box in the show-case. The result is 
that less candy is probably consumed than 
would be the case were a standard box of rea- 
sonable cost used. The consumer has, we will 
say, one dollar and fifty cents to spend for 
randy. If fifty cents of this goes for the box 
the actual purchase of candy amounts to one 
dollar. If twenty-five cents goes for the box, 


the candy consumed would be increased by 
twenty-five per cent. 

But, says the manufacturers, the young man 
wants the highest priced package he can buy 
as a votive or peace offering. 

(Continued on page 35) 
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Dr. Murphy is one of the foremost Sugar Chem- 
ists in America. For fourteen years he was with 
the American Sugar Refining Company as Chief 
Chemist and aisistant to the Chief Refiner in 
Boston. 
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Shall we reserve for you a bound volume of The 
Candy Manufacturer containing Mr. Murphy's 
complete serial? Price $5.00. It will also in- 
clude of course all the other serials of technical 
articles on schedule, any one of which 1s worth 
the price of the volume.—EbITOR. 


The tenth of a series of articles on ‘*The Physical Properties of Sugar,’’ and what can be 
done with them to obtain any desired result in confectionery 


by Frederic W. Murphy 


Frederic WV. Murphy Laboratories 


Exclusively for The Candy Manufacturer 





HE problems of the manufacturing 
confectioner are many, but his main 
problem is to produce worth-while 
goods at the lowest possible ‘price 
consistent with quality. This means that he 
must purchase the best raw materials at the 
best price and all his operations must be done 
on a most economical plane. 

Invert sugar is always present in all con- 
fections, but the percentage present should 
always be the same in any individual confection. 
That there is a decided advantage in having a 
formula based on an exact percentage of invert 
sugar, cane, ete., there is no question. 

‘Invert sugar has a definite place in the con- 
fectionery industry as well as in the baking 
and beverage industries. In hard candy there 
must be a definite quantity to prevent the goods 
from graining, at the same time an excess 
should be avoided to prevent stickiness. 

If the manufacturer has his various confee- 
tions analyzed he will find that his perfect goods 
have at all times a positive percentage of cane 
sugar and invert sugar and that the goods 
which he classes as imperfect differ in their 
percentages of cane sugar and invert sugar 
from this first standard. 

Invert sugar is composed of two sugars hav- 
ing the same formula, but possessing entirely 
different physical properties. The two sugars 
are dextrose and levulose. Dextrose is the pre- 
dominant sugar of corn syrup. Levulose is 
the sugar found commonly in fruits and is some- 
times, but rarely, called fruteose. Levulose 
has the physical property of absorbing mois- 
ture from the air. Dextrose does absorb, but 
in relatively small amount. 

If invert sugar is present in large quantities, 
on account of the presence of levulose, candy 
will, if of the hard type, become extremely 
sticky. If invert sugar is present in insufficient 
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quantities, especially in the creams, the candy 
will be grainy (or stale). 

The manufacturer has had offered to him 
many invert sugars under trade names, varying 
in their composition of invert sugar and cane 
sugar. It is obviously necessary if one is pur- 
chasing invert sugar to purchase one which is 
as near one hundred per cent invert as pos- 
sible. 

Because these commercial invert sugars con- 
tain, as a rule, large and varying amounts of 
uninverted cane sugar the larger manufacturers 
in order to secure a standard product at all 
times, have found it to their advantage, both 
from a financial standpoint as well as from 
an economic one, to manufacture their own in- 
vert sugar. 

After all it is a very simple matter, regard- 
less of which method is used. Almost any min- 
eral acid, such as muriatic, sulphuric, acetic, 
ete., will invert cane sugar. The organic acids 
such as tartaric, citric, ete., also can be used. 
In the use of sulphuric acid, after the inversion 
has been accomplished the acid must be re- 
moved by adding lime to form an insoluble pre- 
cipitate. This precipitate must then be filterered 
off and the syrup concentrated. This makes the 
process more complicated than by using other 
acids, such as muriatic, which can be neutralized 
with sodium bicarbonate which leaves common 
salt in the solution in a very small amount. 

There is also the very fine method of invert- 
ing sugar by the use of invertase. Invertase is 
a secretion of the yeast cell and is capable of 
inverting sugar. Its action is not as rapid as 
that of an acid, but, as a rule, twelve to twenty- 
four hours is sufficient to complete inversion, 
depending upon the amount of invertase used. 
Variable degrees of inversion can be accom- 
plished according to the length of time the in- 

(Continued on page 32) 
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The third of a series of seven articles on 


Edible Gelatin 


by Robert H. Bogue, Ph. D. 


industrial Fellow of the Mellon Institute of Industrial Research, Pittsburgh, Pa., and 
Research Chemist for Armour & Company, of Chicago, Ill. 


Exclusively for The Candy Manufacturer 





N the evaluation of gelatin there are 
two distinct objects in view. The 
first and most important of these is 
a determination of the edibilitv of 
the product, and the second 
is the determination of the 
relative grade of the edible 
material. 

The pure food and drugs 
act of 1906 and the several 
state pure food laws have at- 
tempted to minimize the 
possibility of any material 
being sold for food purposes 
that fails to meet the rea- 
sonable requirements of a 
wholesome food product. It 
is recognized by these laws, 
and by the bureaus whose 
duty it becomes to enforce 
these laws, that certain im- 
purities in foods, as metals 
or other chemical com- 
pounds, may constitute a 
menace to the health of 
those persons eating such 
food preparations. It is 
recognized that bacterial decomposition is im- 
permissible in wholesome foods. It is recog- 
nized that certain preservatives may, under 
some conditions, be desirable to prevent such 
decomposition, but that the amount added must 
not be sufficient to make the foods containing 
them of questionable edibility. It is recog- 
nized that the ingredients going into the prep- 
aration of foods should be clean and wholesome. 


Specifications for Edible Gelatin 
The enforcement of these general principles 
makes it imperative that particular specifica- 
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Dr. Bogue’s Complete Serial on 
Edible Gelatin 


MAY: 
Raw Materials and Manufacture 
JUNE: 
Constitution and Properties 


JULY: 
Testing and Grading 
AUGUST: 
Chemical and Bacteriological Action 
SEPTEMBER: 
Buying and Handling 
OCTOBER: 
Dietary Value and Physiological Action 
NOVEMBER: 
Importance in Food Products 


This series will be supplemented by articles 
from candy superintendents on the practical 
handling of gelatin in candy making. 
Shall we enter an extra subscription sent to your 
home address where these instructive articles can 
be studied at your leisure ?—Editor. 


tions should be laid down to constitute an arbi- 
trary standard to which each type of food pro- 
duct must conform. In the case of gelatin the 
requirements make it imperative that in order 
to be passed as edible the 
product must not contain 
zine in excess of 100, copper 
in excess of 30, or arsenic in 
excess of 1.4 parts per mil- 
lion. Lead and tin are ex- 
pected to be absent. Sul- 
phur dioxide (sulphurous 
acid) may be present in 
small amounts according to 
most of the state laws. The 
bacteria present must not be 
in excessive amounts, and 
B. Coli, the bacterium which 
by its associations indicates 
fecal contamination, must 
be absent. The odor and 
taste should be free of ob- 
jection, and remain so after 
putting into solution and 
allowing to stand at room 
“o _! temperature for at least 48 
hours. A reasonably firm 
jelly is expected to be formed upon bringing a 
solution of the product to low temperature. 
These tests constitute the means employed 
by the food authorities to enable them to pass 
upon the edibility of gelatins offered in the 
market for edible purposes. That they are of 
great value in regulating the type of product 
put on the market is unquestioned, for certainly 
any gelatin which failed to pass these require- 
ments should by all means be rejected. But it 
also, in fairness, should be pointed out that the 
above tests are admittedly inadequate, and for 
two reasons. In the first place, there is no 
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provision by--which stock from objectionable 
sourees, as for example from horses, is de- 
tected and rejected. In the second place, the 


tests are incapable of detecting the admixture 
into the stock of partly decomposed material, 
provided the manufacturer is clever at dispell- 
ing the objectionable odor and taste by one 
means or another, and killing the bacteria by 
disinfection. Now I wish emphatically to urge 
that neither of these practices are emploved by 


any reputable American house, and the gelatin 
manufacturers, especially those represented by 
the United States Gelatin Manufacturers’ As- 
sociation, are exceedingly scrupulous upon the 
purity and high quality of the raw material 
that goes into their gelatin. But the point I 
wish to make is that there has from time to 
time appeared on the market material that is 
sold as edible gelatin, but should by all aesthetic 
qualifications be sold as glue. The sale of such 
products only injures the high reputation at- 
tained by the better houses, and they should 
be eliminated. Such practice could be done 
away with by requiring an affidavit upon the 
stock employed in the manufacture of all edible 
gelatin offered for sale, and an organized sys- 
tem of factory inspection. 

As the public has become educated upon the 
desirability of insisting upon only the purest 
of food products, the manufacturers have found 
it at first expedient—and more recently their 
actions have been inspired by more altruistic 
motives—to vie with each other in producing— 
not the least expensive article which they could 
put across—but the highest class of product 
from the pure food and the aesthetic point of 
view that could be made. This is indeed one of 
the most favorable results of the long campaign 
that has been waged for pure foods. The best 
houses no longer put out a gelatin that will just 
pass the food laws. They put out gelatin 
that is so far superior to the standard required 
that one wonders at the reason for the con- 
tinued existence of such ‘‘standard’’ values. 
It is probable that the standard could be raised 
a hundred per cent without creating even a 
ripple of attention by the reputable gelatin 
manufacturers of America. 

As an example, the addition of sulphur diox- 
ide is no longer a part of the process in many 
gelatin houses. This was formerly regarded 
as almost a necessity, as it acted as a germi- 
cide and also was a powerful bleaching agent. 
But by the more careful selection and handling 
of the stock it has become unnecessary to add 
any germicide, and the public is beginning to 
find as much beauty in the light amber un- 
bleached gelatins as they formerly found in 
the nearly colorless, highly bleached products. 


The Relative Grading of Gelatin 


The second object sought in the evaluation 
of an edible gelatin is a determination of the 
relative grading which it is to receive. It was 
pointed out in the first chapter that in the 
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boiling process a number of separate runs were 
taken off, and in the second chapter it was 
shown that there would be a chemical difference 
between these several runs because of the 
longer treatment and higher temperature to 
which each successive run is subjected. This 
more drastic treatment results in a greater 
hydrolysis, that is, the gelatin molecule be- 
comes broken into proteoses, peptones and 
amino acids, and there will be a larger pro- 
portion of these degredation products in the 
later boilings. There will also be increasing 
amounts of non-collagen material dissolved, 
which will become a part of the final product 
without imparting to it any jellying properties. 
That is, it will act as a dilutant. 

Now since the proteoses, peptones, amino 
acids, and non-collagen material are present in 
increasing amounts in succeeding boilings, and 
since these substances do not produce jellies 
and are of lower viscosity than gelatin, it fol- 
lows that the jelly strength and viscosity of the 
first run will be the highest, and that these 
properties will decrease regularly to the last 
run. The edibility of the last run is as satis- 
factory as the first run, but the fest is lower. 

If the value of commercial edible gelatin is 
dependent upon the actual amount of pure un- 
hydrolyzed gelatin which it contains, then the 
value must decrease with succeeding runs. It 
has been shown in the writer’s laboratory that 
whereas the first run might contain as much as 
94 per cent of its nitrogen as gelatin, the sixth 
run might contain only about 60 or 70 per cent 
of its nitrogen as gelatin, the balance being in 
the form of proteose, peptone, ete. From this 
point of view, a satisfactory means of grading 
would be permissible from a determination of 
this ratio. 


















Determining Gelatin Values 

The uses to which edible gelatin is put are 
many, but for the most part they depend upon 
the property of the material to product a firm 
jelly. In all such cases a measurement of this 
property affords a satisfactory means of evalu- 
ation. Where a high viscosity at some par- 
ticular temperature is the property sought for, 
an evaluation might properly be based upon 
just that property. 

These three characteristics of gelatins: the 
gelatin content, the jelly consistency, and the 
viscosity, have been found to be usually paral- 
lel. This would mean that an evaluation of a 
number of gelatins by a determination of any 
one of these properties would result in a differ- 
entiation entirely similar to that which would 
be obtained by a determination of either of the 
other properties. In those cases where the 
jelly consistency and viscosity are found not 
to be strictly parallel, it has been observed that 
a measurement of the melting point, or, which 
amounts to the same thing, a measurement of 
the viscosity at a temperature near the melt- 


(Continued on page 37) 
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Air Conditioning Apparatus and Distributing Ducts for Caramel Packing Department. 


Some Theories of Refrigeration 
and the Machinery Employed 


The second of a series of articles on 


Refrigeration and Air Conditioning 


and its Application to the Candy Industry 
by A. W. Lissauer 


Refrigerating Engineer 


The problem of maintaining an ideal temperature with proper ventila- 
tion and of keeping the factory wheels turning at a profit during the summer 
months as well as during the balance of the year has been largely solved by 
the development of the science of air conditioning and temperature control 
which, by the way, is a very interesting evolution. 


Mr. Lissauer has treated this series impartially and comprehensively. 
However, the subject of refrigeration is such an inexhaustible one that we ex- 
pect our readers to submit their questions and special individual problems 


in temperature control—installation 
to make this series of articles most 
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T is well known to everybody that 
when water is heated under ordinary 
barometric pressure of 30” of mer- 
cury, it boils at a temperature of 
212° F., and that once it is heated to that point, 
it requires to have heat added to continue the 
boiling although the temperature remains con- 
stant. This heat is used to supply the heat of 
vaporization which amounts approximately to 
1,000 B. T. U. per pound of water evaporated. 
All liquids are like water in this respect, 
although they have different boiling point tem- 
peratures and require varying amounts of heat 
to enable them to continue boiling. 
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and operation—and give us opportunity 
valuable to every individual reader of 


How Liquid Ammonia Functions in Refrigeration 

Liquid ammonia containing no water acts 
in this way also and if it is put in pipes which 
are placed in a room containing a certain 
amount of heat, that heat will be transmitted 
through the pipes to the ammonia and will boil 
it, changing it into a vapor, due to the absorp- 
tion of the heat of evaporation. Consequently, 
it may be seen that refrigeration by means of 
liquid ammonia is not done actually as an ab- 
sorption of heat from the surrounding air, but 
is actually a boiling of the ammonia by the 
heat of the air. The heat is used up by the 
liquid in turning into a vapor. Now then, by 
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exposing a properly proportioned pipe surface 
to the heat of the room and passing a suffi- 
cient quantity of liquid ammonia through the 
pipes, practically any given amount of heat can 
be used up by the vaporization, and so ab- 
stracted from the air surrounding the pipes. 
In this way, refrigeration is applied and cool- 
ing done. 

It is customary in refrigeration work to 
standardize the pressure under which this evap- 
orization takes place at 15 lbs. gauge pressure, 
which is approximately two atmospheres. Un- 
der those conditions, the vaporization of the 
ammonia takes place at 0° F. and absorbs per 
pound 522 heat units. 


Determining the Surface Required 

Now, of course, the surface which is required 
to transmit a given quantity of heat depends 
on certain factors which are well known, and 
which depend in turn upon the velocity of the 
air passing over the pipes, giving a better or 
poorer contact. In still air, it is probably not 
possible to transmit through the pipes more 
than three or four heat units per sq. ft. per 
degree difference in temperature per hour. 
This means that with the ordinary direct ex- 
pansion pipes in a room containing ammonia 
at 15 lbs. gauge pressure, the air in the room 
being at say 70°, there will not be transmitted 
through each square foot of surface more than 
210 heat units per hour. Therefore, in order 
to supply enough heat to evaporate a pound of 
ammonia under those conditions will require 
27 sq. ft. 

Now, in moving air, the transmission rate is 
probably eight or nine heat units per square 
foot per degree difference in temperature per 
hour, and consequently in the Bunker systems, 
the surface exposed can be cut down enor- 
mously if one eliminates entirely from one’s 
calculations the freezing of the moisture on 
the pipes, whereby we no longer have a surface 
at 0° but one at 32°, which, of course, cuts down 
the cooling effect proportionately. When, how- 
ever, the refrigerating pipes are kept con- 
stantly wet with water traveling over the pipes 
in a thin film, the transmission rate is raised 
to approximately sixty heat units per sq. ft. 
per degree difference in temperature per hour, 
and if the circulation of water is rapid enough, 
even though the pipes are at 0°, there will be 
no frosting and the full effeet of the surface 
temperature difference can be obtained. 

Under these conditions, therefore, it will be 
seen that the minimum amount of surface ex- 
posed will be required to evaporate a given 
quantity of ammonia, and this forms the basis 
for the modern development of the application 
of refrigeration, which I have mentioned here- 
tofore. 


Conditions Affecting Ideal Refrigeration 


These figures, of course, are based on the 
hest possible use of refrigeration pipes. It isa 
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well known fact that the least heat will be trans- 
mitted through a surface when the mediums 
on each side are dry. A greater quantity will 
be transmitted if one surface is wet and the 
other dry, and the best possible effect will be 
obtained when both are wet. Now, in order to 
keep the inside surfaces wet, it is obviously 
necessary to flood these pipes and keep them 
constantly full of liquid. The liquid, of course, 
assumes the same temperature as the vapor 
which is given off. This can immediately be 
seen by referring again to the water analogy; 
there, as everyone knows, steam at atmospheric 
pressure is at 212° F. and the water is at the 
same temperature. This equalization of tem- 
perature applies to all pressure and where, for 
instance, steam at 100 lbs. gauge pressure as- 
sumes a temperature of 338° F. the water will 
also have this temperature. 

In consequence of the above effect, it is a 
good idea to equip all of the pipes which are 
used for the application of refrigeration, in 
such a way that a head of liquid is kept on 
them, by the use of a storage tank set at a 
higher level than the pipes. This tank receives 
the liquid ammonia from the source of supply, 
and discharges it constantly, like a water cis- 
tern in a house, to the outlets. This tank 
known as an accumulator and in most cases con- 
sists merely of a strong steel.container with 
the necessary outlets. It is sometimes 
equipped with cooling coils, so that the liquid 
which falls by gravity into the cooling pipes 
may be pre-cooled by the use of the vaporized 
ammonia which comes from the cooling pipes 
after it has absorbed the heat of vaporization, 
and is still at the temperature corresponding 
to its pressure. 


Regulating the Quantity of Ammonia 

The quantity of ammonia which comes from 
the accumulator into the pipes is regulated by 
what is known as an expansion valve, which is 
merely a needle valve with a handle and screw, 
designed to throttle the flow. It is obvious, of 
course, that with a given quantity of heat in 
the room to be transmitted through the pipes, 
the rate at which the heat will be absorbed by 
the ammonia will depend upon the number of 
pounds of ammonia passing through the pipes 
in a given time. 

If for a given quantity of heat transmitted, 
there is too litthke ammonia passing, the pres- 
sure will rise and the liquid and gas will in- 
crease in temperature. If too much passes, the 
pressure and consequently the temperature of 
the gas and liquid will decrease. Now, there- 
fore, if it is desired to have a certain temper- 
ature of refrigerating medium in the pipes, it 
is easy to regulate the temperature inside the 
pipes by this expansion valve, so that the flow, 
and therefore the pressure and temperature, 
will be regulated. It is customary, as | said be- 
fore, so to regulate this expansion valve that 
the standard condition under which all the re- 
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frigeration machinery is sold, then 15 lbs. pres- 
sure or 0° F. may be obtained. It is entirely 
possible, therefore, to regulate this temper- 
ature in the manner noted above, to the point 
desired, so that the ammounia and its gas will 
be above 32° F. by merely increasing the pres- 
sure in the pipes to about 45 lbs. This pres- 
sure in the pipes is known as the ‘‘suction”’ 
pressure or ‘‘back’’ pressure, as it is the pres- 
sure that is present not only on the pipes, but 
on the inlet or suction of the ammonia com- 
pressors. 
Maintaining Constant Supply of Ammonia 

The next step in the continuous refrigerating 
cycle is the obtaining of a constant supply of 
liquid ammonia, as it is obvious that in order 
to run a cooling system, the raw materials for 
it must be supplied constantly. Certainly, it 
would be an impossible condition, were a manu- 
facturer foreed to buy liquid ammonia in 
tanks, evaporate it and then throw away the 
gas. The ideal way, of course, is a closed sys- 
tem whereby the ammonia gas which has ab- 
sorbed its heat of vaporization can again be 
turned into liquid and returned to the cooling 
coils. This can be done. 

Compressors 

It is a well known fact that all gases under 
certain pressures and temperatures which are 
fixed for that particular gas, will again re- 
turn to a liquid state. Ammonia gas is no ex- 
ception, and this gas, when compressed suffi- 
ciently and then subjected to ordinary cooling 
water temperatures, returns to its liquid state. 
The compression pressure is not extraordi- 
nary and under standard conditions is done un- 
der approximately 185 lbs. gauge pressure. 

This is invariably accomplished in a recipro- 
cating tvpe of compressor, which is similar in 
action to an air compressor. The principle of 
operation is the same, no matter what kind of 
compressor is used, but the apparatus assumes 
many forms, depending upon the amount of 
work to be done, the efficiency which is desired, 
and the first cost which is desired, and the 
first cost which is thought to be necessary. 
The cheaper forms are not much less efficient 
mechanically than the more expensive ones, but 
they have certain disadvantages which are 
overcome in the others. 

The cheapest form of compressor is known 
as the single or double-acting enclosed type ver- 
tical high speed machine. There, the gas is 
led through inlet valves into the evlinder; the 
piston compresses it and discharges the com- 
pressed gas out through outlet valves. The 
cylinders are extended to form an enclosed 
chamber in which connecting rods and the 
erank shaft run, the chamber being provided 
with ammonia-tight stuffing boxes through 
which the driving end of the shaft projects, 
which in turn is driven by a pulley or by other 
means of motive power. Obviously, this cham- 
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ber is filled with ammonia gas under compres- 
sion and although the modern machines are 
made tight, due to the high speed at which they 
operate, eventually trouble is experienced with 
leaky gaskets, stuffing boxes, ete. Also in order 
to reduce the cost, these machines are driven 
at a fairly high speed, so as to reduce the 
cylinder volume, the capacity being made up 
by the increased number of reciprocations of 
the piston. 

Of course, it is obvious that for a given sup- 
ply of liquid ammonia for cooling, the same 
quantity of ammonia transformed into gas 
must be handled by the compressor. The 
amount of liquid ammonia to be used is heated 
in the cooling coils, and the volume of gas im- 
mediately determines the required capacity of 
the compressor. Due to the extremely high 
piston speed, and consequent velocity of gas 
entering and leaving the cylinders, there is an 
appreciable loss of volume of gas actually 
handled as compared to the cylinder volume 
presented. This means that the compressors 
of this type have a low ‘‘volumetrie efficiency ’’ 
and accounts for the fact that it is usually only 
employed where first cost is a consideration. 

Other machines of a similar type are made 
which combine the high speed of the type just 
discussed, but modified so as to conform with 
the regular steam engine design, instead of the 
two cycle gas engine design, as above described. 
In this modification, the piston is operated by 
a vertical acting piston rod, passing through a 
stuffing box at the bottom of the eylinder and 
in turn operated by a connecting rod which is 
actuated by the shaft. In this way, the en- 
closed chamber is dispensed with, but due to 
the fact that ammonia leaks through almost any 
packing in time, it is found wise to have an en- 
closed chamber to guard against such leakages. 

A highly efficient type of compressor is the 
slow speed large volume type, driven either by 
means of a separate steam engine, ordinarily 
of the Corliss valve type for high efficiency, or 
else operated by steam cylinders mounted on 
the same frame. Due to the slow piston travel 
of this type, the cylinder volume must be much 
larger, so as to get a given displacement, and 
consequently, the life is longer, especially when 
consideration is taken of the fact that there is 
much less vibration. In this type the volu- 
metric efficiency is high (although by no means 
100 per cent) and consequently, its actual dis- 
placement for handling a given volume of gas 
does not have to be as great as in the cheaper, 
high speed type. 


se 


The action of the piston in compressing the 
gas necessarily heats it to a very high tem- 
perature, as the work is all expended in fric- 
tion. This temperature rises so high that it is 
necessary to cool the cylinder walls of the com- 
pressors, so that the pistons will not stick. 
This is accomplished by casting the cylinders 

(Continued on page 31) 
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GELATINE Uniformity, Purity, 
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. manufacture assures a 
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These machines are the result of many years’ « 
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Moulding Equipment 


S, use this National Equipment—which the money makers use. 
y years’ experience, and are perfected up to date. 
the largest chocolate manufacturers in the world. 
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yn withany of our Chocolate Depositors. It insures 
moulds, and eliminates bubbles in chocolate bars. 
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Provides a constant tempera- 
ture during the cooling process, 
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Where to Buy 


Confectioners’ Supplies and Equipment 





While this book is being compiled we would be glad to receive 
inquiries from our subscribers regarding sources of supply 
or any problem in purchasing. All information in our 
Buyer’s Directory files is at your disposal. 





y r 
Confectioner® - y 
Factory Equipmen * 
1 SupP 168 
als and 
Raw Mater 


Published by 


ture? 
nity Nanufae 
ati $: , Stock Ex 


CHICAGO 


oe fuildine 
hange 
30 N la Salle 


CONTENTS: 


In addition to the Directory feature The Blue Book 
will contain: 


An index of all associations, national, territorial, state and local 
within the confectionery industry, and the national associations 
in the allied industries. 


Rulings, regulations and legislative situation affecting confec- 
tionery supplies and products. Statistical information on the in- 
dustry. Reports and surveys of special value to the purchasing 
and sales departments. 


A review of books, periodicals and technical literature on candy 
factory management, methods and materials and the industry in 
general. 


A directory of trade names. 
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The data for this candy manufacturers’ 
buying guide is being compiled and the 
book will be issued later in the year. 
In the meantime our subscribers have access to all 
information in our directory files: We will be 
glad to receive your inquiries regarding sources of 
supply. 








The Directory Section 


of the Blue Book will contain the following 
classifications : 


Directory of manufacturers of chocolate and candy 
machinery, refrigerating machinery, factory 
equipment, tools and utensils. 

Directory of manufacturers and importers of con- 
fectioner’s colors, flavors, essential oils, gums, 
extracts and essences, gelatines, starch, corn 
syrup, molasses, honey, milk products and all 
raw materials. 


Directory of manufacturers of chocolate coatings, 
liquors, and cocoa butter; cocoanut oils, butters 
and cocoa butter substitutes. 

Directory of brokers and importers in cocoa beans, 
coccanut, fruits, nuts, etc. 


Directory of sugar brokers and refiners. 


Directory of peanut brokers and growers and 
manufacturers of peanut machinery. 


Directory of manufacturers of paper boxes, fancy, 
set-up and folding; candy containers—tin, glass, 
redwood, baskets, leather, etc. 


Directory of manufacturers of paper box liners, 
laces, bonbon cups, seals, trimmings, etc.., box 
papers and box tops. 

Directory of manufacturers of box wraps, bar 
wraps, foils, waxed papers, dipping papers, bags 
and paper specialties. 

Directory of manufacturers of shipping containers: 
corrugated, solid fibre and wood boxes, and 
pails. 

Directory of lithographers and manufacturers of 
“Dealer Helps’’ and advertising specialties. win- 
dow trims, store signs, display cards, hangers, 
premiums, souvenirs, etc., etc. 
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Theories of Refrigeration 
(Continued from page 26) 


with water jackets and circulating the proper 
amount of cooling water in the annular space 
between the inner and outer shells. 


The Condenser 

The gas which is now compressed and is very 
hot is passed through pipes whose outsides are 
cooled by water. In these pipes, which in their 
aggregate are called a ‘‘condenser,’’ the pro- 
cess of heating of the ammonia by the absorp- 
tion of heat is reversed and the heat is trans- 
mitted from the hot ammonia gas through 
pipes to the cooling water. Obviously, in the 
condenser, there is the same pressure as the 
pressure at which the gas is discharged, less a 
certain amount for reduction in volume due to 
transforming the gas into a liquid. Under this 
pressure and with the heat extracted by the 
cooling water which ordinarily should not be 
under 70° or 75° F., the gas is condensed into 
a liquid and runs along the bottom of the pipes 
into a receiver. 


The Atmospheric Type of Condenser 

This condenser also takes several forms, the 
simplest being what is known as the ‘‘atmo- 
spheric’’ type, which is made up of stands of 
single pipes set one above the other and con- 
nected by return bends. The top of each stand 
of pipes is provided with a trough of sheet 
metal into which is brought a supply of the 
cooling water. This trough has a serrated 
edge, over which the water overflows down the 
outside of the trough to the top row of the 
pipes. Between thé rows of pipes are strips 
which form, therefore, together with the sur- 
face of the pipes, a continuous surface down 
which the water runs quietly in the form of a 
film. The quantity of cooling water, the trough 
and the strips must be so arranged as to min- 
imize splashing, as it is obvious that the more 
the water splashes the less work it will do, as 
only the water which comes in contact with the 
hot pipes will have any effect. This is the 
safest form of condenser to use when it is in- 
stalled in an exposed position. as, during the 
winter, when the refrigerating system is not 
used and no water is supplied to the outside, 
there is nothing to freeze. 


The Double Pipe Condenser 

There is another form which is ordinarily 
used for inside location. This is a ‘‘double 
pipe’’ condenser. This is the same as the single 
pipe or atmospheric type, but is surrounded by 
another, a water pipe, forming an annular space 
between the pipes through which the cold water 
flows. Because the center travels at high veloe- 
ity, it absorbs more heat per unit than the 
water used in the atmospheric type and as it 
can be seen, there is no possibility of splashing 
or wasting. If this type of condenser is in- 
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stalled on the outside of the building, it may 
not be possible to drain it properly and there 
is danger of freezing the water left in the an- 
nular space with consequent breakage, and 
either a dangerous or an expensive loss of 
ammonia. 


The Flooded Type of Condenser 


In order to obtain the greatest effect from 
the cooling water, all condensers should be of 
the flooded type exactly the same as the cool- 
ing pipes, and an accumulator of a similar type 
should be uséd. In this way, the heat is trans- 
mitted between two wet surfaces, thereby ob- 
taining the highest possible transmission rate. 
This condenser, which is made up of a number 
of stands of pipes, is provided with gas valves, 
whereby the amount of gas passing into each 
stand can be regulated so that one stand will 
do only as much work as another. That this 
is a necessary adjustment will be seen immedi- 
ately, as a stand which is overloaded with gas 
will very often not condense it entirely and the 
rest of the system is badly handicapped in its 
operation. Of course, also in the water ends, 
control valves are supplied, so that the flow 
of water may also be regulated. 

Between the compressor and condensor there 
must be installed an oil separator, especially 
necessary in the enclosed type high speed ma- 
chine which invariably uses a splash oiling 
system. A lot of oil is carried out with the gas 
and this must be taken out in order that the 
inner surface of the ammonia pipes may be 
kept clean and at their maximum transmission 
efficiency. 


The “Receiver” Tank 


The liquid ammonia from the condensers is 
then carried to a ‘‘receiver,’’ which is a steel 
tank built to withstand the operating pressure. 
This pressure is at least 100 Ibs. per square 
inch. This receiver should be large enough to 
hold the entire charge of liquid ammonia for 
filling the svstem. Besides the liquid inlet pipe, 
which is merely a tapping in the top of the 
tank, there is provided an outlet connection. 
This consists of a pipe with its inlet near the 
bottom of the tank, and fitted, outside the tank 
with what is known as a ‘‘King valve,” or a 
valve which prevents ammonia from backing 
into the tank and controls the flow of liquid into 
the remainder of the system. The pressure in 
the high side of the system forces the liquid up 
through the discharge pipe through the King 
valve and to the accumulator on the cooling 
coils with a pressure of about 100 Ibs. per sq. in. 
It is obvious that the liquid ammonia can be 
raised without any trouble to a height of at 
least 200 ft., so that it is possible to have the 
compressor and receiver in the basement of the 
building and use the liquid without pumping, 
on the top floor of the ordinary factory. 


(To be continued) 
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Method of Making Invert Sugar 
(Continued from page 21) 


vertase is allowed to act and depending also 
upon the strength of the invertase solution. 


Method of Making Invert Sugar, Using Invertase 


Take 95 pounds of cane sugar and add 27 
gallons of water and slightly acidify the solu- 
tion with a small amount of acetic acid. Bring 
the temperature to 125 F. Add from one to 
two pints of invertase solution, depending upon 
the strength of the solution and-any special 
directions of the manufacturer of the invertase. 
Maintain 125 F. temperature for about fifteen 
hours; if one possesses a vacuum pan the syrup 
can then be concentrated in the same. 


Method of Making Invert Sugar, Using 
Hydrochloric Acid 


This process is for the production of about 
four barrels of invert sugar. A wooden tank 
should be used for the inversion and under no 
circumstances should any metals which are 
attacked by muriatic acid be used in its interior. 
It should be provided with acid resisting steam 
coils and a mechanical stirring device. 

Take 1,960 pounds of refined cane sugar and 
make a solution at 36 degrees Be. and transfer 
to the wooden inversion tank. 

Bring the temperature up to 158 degrees F. 
and not above 160 degrees F. 

Then add three pounds of pure hydrochloric 
acid of 1.19 specific gravity and heat with con- 
stant stirring at 158 degrees F. to 167 degrees 
F., but no higher, for one hour and twenty 
minutes. 


At the end of this period add a concentrated 
solution of pure sodium carbonate containing 
4.8 pounds of the dry sodium carbonate and 
stir thoroughly. 

If your invert sugar is too yellow vou may 
add a small quantity of sodium bi-sulphate to 
bleach it, but avoid an excess, as too much will 
bring you in conflict with the pure food law. 

The union of the acid and sodium carbonate 
will give you common salt, but being present in 
such a small amount will not in any way inter- 
fere with the use of this product. After you 
have thoroughly stirred in the sodium carbon- 
ate, cool your product as quickly as possible. 
This method will enable you to produce a more 
completely inverted sugar than the average 
sugar offered to the confectioner. 

If one has a vacuum pan this syrup can be 
concentrated to about 1.390 specific gravity, or 
about 11.6 pounds per gallon. 

At this concentration the analysis should ap- 
proximate the following: 


Un-inverted Inverted Ash 
Cane Sugar Sugar (Salt) 
2.18 76.1 05 
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“Prosperity” Trainload Shipment of Choco- 
late Containing Over a Million Pounds 


One of the evidences of the present state of better 
business, is the fact that the Stollwerck Chocolate 
Company from their plant at Stamford, Conn., made 
shipment on July first of a trainload of 30 ears of 
chocolate to their various eustomers throughout the 
states. 

They are justly proud of calling this the ‘‘Choceo- 
late Prosperity Train,’’ and as far as we know this 
is the first trainload shipment of chocolate made at 
any time in the history of the chocolate industry. 

This trainload leaving the factory at Stamford, 
Conn., made a fine showing, the New Haven Railroad 
co-operating with the Stollwerck Chocolate Conipany 
in giving them all new ears, and on each ear was a 
banner giving the name of the eustomer to whom the 
earload was being shipped. 

This train moved over the Pennsylvania Railroad 
during daylight, so as to give the benefit of this 
unusual sight of a trainload of chocolate being 
shipped, to as many people as possible, through many 
of the principal eastern and western cities. 

Twenty-eight of the thirty cars of chocolate were 
straight carload consignments to candy manufacturers 
throughout the central and western states. 





Removal Notices 


The Thomas W. Dunn Company, selling agents for 
Cox’s pure food gelatin, have moved from their old 
stand where they have been for 18 vears, 248 Front 
Street, New York City, to 546 Greenwich Street. 
They will oceupy the entire six-story building. which 
has been remodeled for their use. President Rosen- 
stein has been reeeiving congratulations on the artistic 
appearance, increased shipping and office space and 
better facilities of the new home. 

California Central. Creamerjes, Inc., have moved 
from 277 Broadway, New York City, into larger quar- 
ters at 175 Franklin Street, where they are occupy- 
ing the entire six-story building. 


Mitchell B. Stock Company, New Haven. Connecti- 
eut, have moved into their new plant at 140 State 
Street. 


Metro Chocolate Company Expands 


The Metro Chocolate Company, Inc., 122 Washinge- 
ton Ave., Brooklyn, N. Y., have issued additional 
stock in the amount of $100,000, making a total eap- 
italization of $150,000. The new stock has been 
absorbed by J. Becker, F. Kodah, S. Fox, H. G. Alt- 
man, the present stockholders and directors of the 
company. 





From Chemist to Salesman 


Mr. G. B. Zimmele will represent the Ideal Cocoa & 
Chocolate Company in the sale of coatings and cocoas 
in New England and eastern New York state. Mr. 
Zimmele has been connected with the Ideal Cocoa & 
Chocolate Company for several years as chemist in 
their factory at Lititz, Penn. 
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To Superintendents: In our April issue was published a letter received 
hoco- from a manufacturing confectioner, stating his problem and some questions 














this about flavors. This article is in response to the suggestion from our sub- 
le at scriber that we publish an authoritative article on essential oils, not too 
ford technical, which would give the layman a satisfactory understanding of this 
Lei subject and ‘help the practical confectioner who has not had technical train- 
eae ing to buy and use flavors more intelligently. 
vas a The same corresponding viewpoint is behind all the technical articles of 
n the this magazine. If any statement is ‘‘over your head,’’ please write in and let 
us clear up the point. We will appreciate letters from superintendents and 
road practical men of our industry giving their comment on the articles published 
this and a few suggestions of subjects to be included in our editorial program 
ates this year.—Epiror. 
nany : 
si N view of their characteristic odors, tract is required to contain not less than 0.2 
nai essential oils are valuable agents in per cent citral. The standard for ginger ex- 
giving flavor to food products, mak- tract requires the presence in 100 cubic centi- 
ing them palatable and thus favor- meters of the alcohol-soluble matters from not 
ing more ready digestion. Because of their less than 20) grains ginger, while vanilla extract 
s for concentration and physical properties, how- must contain in 100 cubic centimeters the sol- 
r old ever, they are not used undiluted, but in uble matters from not less than 10 grams of 
‘ront the form of solution in a suitable solvent, or ranilla bean. The presence of sugar and gly- 
treet. as emulsions or paste. The usual solvent is cerin is permitted in the vanilla extract. 
mc pure ethyl (grain) alcohol of proper strength, The flavoring extracts so far discussed are of 
tistic depending on the solubility and character of the aleoholie type. 1 he advent of prohibition 
ps the oil. with its attendant influence on the industrial 
United States Department of Agriculture, alcohol question, has given rise to the produc- 
Circular No. 136, Standards of Purity for Food tion and marketing of non-alcoholic flavors. 
oved Products, defines a flavoring extract as ‘a solu- These are usually of the emulsion or paste type. 
juar- tion in ethyl aleohol of proper strength of the hey consist of essential oil or other flavoring 
“upy- sapid and odorous principles, derived from an material emulsified with the aid of a mucilage 
aromatic plant, or parts of the plant, with or of some gum such as acacia, tragacanth or 
oti without its coloring matter, and conforms in karaya and often contain glycerin, which acts 
a name to the plant used in its preparation.”’ not only as a fixative and a preservative, but 
Some flavoring extracts are, therefore, made also helps to give proper consistency to the 
directly from the plant or part of the plant, as product. Some rather fantastic claims have 
in the case of the extract of vanilla, ginger, been made with reference to the flavoring 
; lemon peel and orange peel, the solvent used strength of some of this type of flavoring. 
hing- extracting the oil or other flavoring principle While there are, as yet, no published stand- 
ional from the plant tissues. In most cases, however, ards for non-alcoholic flavors, the attitude of 
cap- it is more convenient to dissolve the pure essen- food law enforcement officials is that they must 
— tial oil in the solvent, and a more uniform ex- be true to name, that they must have a flavoring 
in tract is produced thereby, since the oil content strength equal to that of the aleoholiec flavor of 
of plants varies. the same name, or if not, the exact strength 
The concentration of the alcohol used in the must be stated on the package. They must 
preparation of the various alcholic extracts comply with the general requirements of the 
varies from 95 per cent down to 45 per cent or Food and Drugs Act with reference to foods. 
“oa & less in the case of some terpeneless extracts. Some ‘‘non-aleoholic’’ flavors have been found 
oeoas The minimum percentage, by volume, of oil to contain small proportions of alcohol. This 
Mr. required by the standards of the United States is considered in the light of misbranding by 
oa & Department of Agriculture in flavoring ex- food law enforcement authorities. Provided 
re tracts varies from 0.1 per cent in the case of that he is sure of the extract flavoring strength 
Sweet Basil, 0.2 per cent in the ease of thyme, of a non-alcoholic extract, as compared with 
1 per cent in the case of almond and marjoram the corresponding alcoholic flavor, the confec- 
= extracts, up to 5 per cent in the case of lemon tioner may find this type of extract useful where 
ts and orange extracts. Terpeneless lemon ex- the presence of alcohol is objectionable or un- 
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suited to some particular product he is making. 
It is quite likely that a gum-glycerin paste will 
blend better and have a better effect on the con- 
sistency of certain cream and gum confections 
than an alcoholic product. The presence of a 
small amount of glycerine should prove bene- 
ficial in helping to prevent drying and crack- 
ing of some products. 

The question of what to avoid in purchasing 
flavoring extracts has been touched on in the 
preceding section on essential oils which are, 
in most instances, the active ingredients of 
flavoring extracts. It is well to insist on a 
guarantee that the extracts comply with the 
government standard, or that the goods be 
accompanied by a certificate of analysis from a 
competent chemist who has examined the 
product. 

Correspondents frequently inquire for simple 
and rapid methods for determining the quality 
of flavoring extracts. Aside from the physical 
examination which, in the hands of experts, 
gives some information of value, there are no 
quick and easy tests which will classify an ex- 
tract as pure or adulterated. With the excep- 
tion of the terpeneless extracts, dilution of an 
alcoholic oil-containing extract with an excess 
of water, produces a degree of cloudiness 
roughly proportional to the amount of oil 
present. 

Whether a vanilla extract contains coumarin 
can sometimes be told, provided it is present in 
sufficient proportion, by the odor. A person 
skilled in examining flavors will note that the 
more pungent and penetrating odor of cou- 
marin will predominate over the more delicate 
odor of vanillin when the two are present to- 
gether. In other words, if the ‘‘vanilla’’ odor 
is unusually strong, look out for coumarin. 
When coumarin is added in moderate admix- 
ture with vanillin, or when vanillin alone is 
used in making a factitious extract, the nose 
test fails to detect the sophistication. It is 
claimed that the addition of a solution of lead 
acetate (sugar of lead) to a sample of vanilla 
extract will give some information as to its 
character. If no precipitate forms, the extract 
is considered artificial. A genuine vanilla ex- 
tract should give a more or less heavy precipi- 
tate which settles fairly soon and leaves a clear, 
partly decolorized liquid above it. This test, 
while of some value in the hands of an experi- 
enced analyst, may prove misleading when per- 
formed by a person not familiar with the be- 
havior of genuine extracts under the conditions 
of the test. 

There is only one way for the purchaser or 
manufacturer to learn definitely and conclu- 
sively whether an extract is genuine or whether 
it is made up from coumarin, vanillin, sugar, 
glycerin, aleohol, water and color, or from ex- 
hausted beans; or in the case of a genuine ex- 
tract, to learn whether it is full strength and 
complies with the requirements of federal, state, 
municipal or other standards, and that way is 
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to submit a sample of the suspected extract to 
a competent and reputable chemist for analysis. 

A ease in point is that of a large manufac- 
turer who had a contract with a certain muni- 
cipal department to deliver a larger order of 
vanilla extract. It so happened that this par- 
ticular department had certain specifications 
for vanilla extract, including a rather stringent! 
requirement as to the content of vanilla resirea. 
The manufacturer, a man of long experience, 
knew that his vanilla extract was a high-grade 
product, made from first-class beans and of the 
proper alcoholic strength, but knowing the vari- 
ation in the resin content of vanilla beans, he 
was uncertain as to whether his extract would 
meet the strict requirements of his prospective 
customer, ‘and he feared a rejection, with its 
accompanying annoyance delay, expense and 
unpleasant publicity. He consequently sub 
mitted a sample of his extract to this laboratory 
and we found that the sample, while a pure 
vanilla extract, did not meet the strict specifi- 
cations for vanilla resins. The results were 
reported to the manufacturer, who thereupon 
submitted a sample from another lot of extract, 
which our analysis showed to contain sufficient 
resins to meet the requirements. The manu- 
facturer then delivered this lot of extract to 
the city department and it was accepted after 
inspection by their laboratory. The value of 
the chemists’ service to the dealer or manu- 
facturer as detailed above, is demonstrated 
every day in many other ways. 





Taste vs. Appearance in Candy 

(Continued from page 20) 
actual words of one candy manufacturer. 
Doubtless this is true, but it is one of the un- 
fortunate conditions of the times. Perhaps it 
ean’t be helped, but nevertheless it is an un- 
fortunate condition. Where fifty per cent of 
the actual cost of the package to the retailer is 
in the box itself, the candy is a minor consid- 
eration. 

Return to common sense is evident in the 
thriving business done by many retailers who 
put up in inexpensive containers selections of 
candy made by the purchaser. This places 
quality first and the faney box last, which 
should be the relative standing of the two. 

And finally, if the candy is made to look more 
appetizing than it really is, if appearance is 
made the chief aim and quality a minor con- 
sideration, the unavoidable result will be a 
gradual falling away in candy consumption on 
the part of the discriminating purchaser, or he 
will learn where he ean get both quality and 
appearance. 
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112 FRONT STREET 


At last— 


An emulsion type true-fruit 
flavor which positively will not 
separate or decompose. 


Non-alcoholic flavors which are 
actually soluble in the batch, thus 
insuring an even distribution of the 
flavoring with a minimum of manip- 
ulation, and the development of this 
flavor to the highest degree obtain- 
able. 


HOMOSOL flavors are fixed. 


They will not cook or freeze out. 


HOMOSOLS will confer upon 
confectionery, ices, fountain syrups, 
etc., a “true-fruit’’ flavor of re- 
markable freshness and fidelity in 
as small a proportion as | ounce to 


a 100-pound batch. 


HOMOSOLS are guaranteed by 
the manufacturers to conform to 
the requirements of the Federal and 
all State Pure Food Laws. 


Amora Flavors have stood the 
most searching tests and have met 
the most exacting requirements of 
the largest and foremost manufac- 
turing confectioners of this country. 
Let us send you a trial order. 


Send for this literature about 
Flavors. 


Also price list on “Homosols” and our Non- 
Alcoholic Extracts. 


Special and Individual Flavors Manufactured to Order 


Manufacturin Chemists 


Tne Candy Nanufaetvrer 


AMORA FIAVORS | 


“The Essence o} Me foteye! taste” 


\ 
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THE AMORA CABORATORIES 


NEW YORK CITY 



























































































































































UNIFORMITY 
of 
VANILLIN 


“WALAKY, white crystals, readily soluble 

in alcohol and soluble in glycerine. 

An ash content of not more than 

0.05% and a melting point of 81° and 

over.” —this, briefly covers the specifica- 
tions of VANILLIN-Monsanto. 


These specifications may sound unin- 
volved, but the utmost manufacturing skill 
is necessary to have each succeeding 
batch of VANILLIN identical when it is 
produced on an extensive scale. 


Only after years of earnest, scientific effort 
were we able to accomplish this uniformity 
in our finished product, which is so highly 
desirable to the users of this important 
flavor. 


Each lot that is marketed by us must 
measure up to the exacting standards 
which we adopted years ago. 


Freedom from off-color (yellow color) 
and a melting point one full degree above 
the requirements of the United States 
Pharmacopoeia assure full strength, high- 
est purity and true flavor. 





Monsanto Chemical Works 


St Louis.USA 


Also Manufacturers of 


CouMARIN-Monsanto 
(The Original American Coumarin) 


Stocks of VANILLIN-Monsanto are carried at St. Louis, 

New York. Chicago, Minneapolis, San Francisco and 

Los Angeles. Thus VANILLIN-Monsanto at all times is 
easily available to the consuming trade. 


VANILLIN- Monsanto is Uniform! 













































Everybody Likes Candy 


(Continued from page 17) 


ample, supposing we used the slogan, ‘‘ Every- 
body Likes Candy,’’ without the hand or the 
word ‘*‘Remember,’’ it would be just the same 
as using ‘‘ Everybody Loves Flowers.’’ There 
is no suggestion in such a slogan, but when you 
put in the word ‘‘Remember’’ or the hand 
symbolie of the word ‘‘Remember,’’ then you 
put in the suggestion which means gifts and 
uses. 
Must Have Dealer Co-operation 

It is appreciated by the manufacturers that 
to get this slogan into the hands of retailers 
and to get the co-operation of retailers is the 
most important factor in the beginning of a 
national advertising campaign of the industry. 
It is the intention of the Publicity Department 
of the Association to provide manufacturers 
with counter cards and other advertising mat- 
ter in regard to the slogan and it is the inten- 
tion that the manufacturer should furnish same 
to the retailer, but it would help a great deal if 
retailers would write to the manufacturers and 
jobbers from whom they buy and ask for ad- 
vertising matter in respect to the slogan and 
also tell the salesmen about it when they eall. 
A display of interest on the part of the retailer 
will mean that the manufacturer and jobber 
will get behind the Publicity Department much 
more effectively. 

The purposes of the national advertising 
‘ampaign by the industry are fundamentally to 
help the retailer to sell more candy, to provide 
him with means of doing it in the way of adver- 
tising and to help him in effective methods of 
(display, pricing, special sales and window ad- 
vertising. 

It is realized by manufacturers and jobbers 
that their source of distribution to the con- 
sumer is the retailer and that the retailer is 
the essential factor in increasing the demand 
for candy. 

The National Confectioners’ Association 
wants everybody to use the slogan and are 
going to do everything that it can to provide 
them with the means. 

Various articles on the national advertising 
campaign by the candy industry will appear in 
subsequent issues of THe Canpy MANUFACTURER 
which we hope will be followed closely, so that 
all manufacturers in our industry will keep 
posted on the progress and plans of the cam- 
paign. 





When you hear a man boast, ‘‘I say just 
what I think’’—just put it down that he doesn’t 
think.—Coleman Cox. 
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Gelatin—Testing and Grading = 


(Continued from page 23) 


i ing point (35° C.), differentiates the gelatins in 
pe the order of their gelatin content. For Better 
hon In measuring the jelly consistency a number 

of arbitrarily selected ‘‘standard’’ gelatins of 


ere : - 
ede varying jelly value are at hand, and the con- 


and sistency of the jellies of the gelatins being 
von graded are compared with that of the standard ars Mma OWS 


jellies which have been made up at the same 




















-_ time and by the same treatment as the samples. 

Any convenient concentration and volume, as 

200 ¢. ¢. of a 5 per cent concentration, are pre- , 1 
hat pared by soaking in cold water till fully swollen, It is the 7 ing goodness of 
lers warming to about 60° C. to effect solution, and quality of Essex Gelatine that 
the allowing to stand at about 10 to 15° C. for 8 to helps to build enviable reputa- 
fa 12 hours to set. The jellies may then be com- om f h hmall 
try. pared by pressing the finger on the surfaces, or tion for ¢ © mars ma ow manu- 
ent by some instrument as those described by The facturer using It. It is this ab- 
ere Tarac Don ate ‘ ~s “y! . > KR Shan. . ° ° 
oa hori Products Laboratory’ or by 8. E. Shep solute uniformity that makes it 
en- The water content of gelatins varies greatly, possible for the manufacturer 
Fy both from the ability of gelatin to _ more to make a marshmallow of fine 
ud water than proteose, peptone, ete., and from . 2 
and fluctuations in the humidity and temperature of grain and soft texture and to 
ad- their environment. For this reason, the water stand back of his product. It 
and content should be determined first, and the is for these reasons that Essex 
all. tests for jelly consistency and viscosity figured ; : 
iler on the dry basis. The water content is most Gelatine is used to-day by 
ber satisfactorily determined by weighing out 5 or prominent and successful 
uch 10 grams of gelatine into a 4-inch aluminum f 

dish, bringing into solution with a small amount manufacturers. 
ing of distilled water, and drying to constant 
; to weight at 110° C. This procedure, suggested Shipments can be made from ware- 
ide by Sheppard, eliminates the difficulties due to ominiin- Metheis. Wess Vaile Bhi. 
er- irregular grain size and changes in water con- delphia Chicago Se path we 
} of tent during grinding. , San eT ep 
ad Other Tests 
ers The other tests that are made on gelatins 
on- are usually of only secondary importance. 
. is These include a test for the reaction of the ma- 
ind terial. This is sometimes made by dipping into 


the solution a strip of neutral litmus paper. 
If this turns blue, an alkaline solution is indi- 


ion beg wd wig 
cnet cated; if it turns pink, an acid solution is indi- ESSE x 
re cated. A better test would be the determina- 





























ide ' : ‘ ; : 
tion of hydrogen ion concentration by means of I 
tame a number of indicators or by electrometric I 
mg methods.‘ 
- in : : Sate 
: A foam test, or a beating test, is often made 
RER re 
iia by beating a solution of the gelatin in water 
eep and noting either the total volume which the MANUFACTURERS 
mi mixture swells, or the volume of the foam upon 
the surface. 40 North Market Street 
The clarity and color may be graded by in- 
spection upon a comparison with samples of BOSTON, MASS. 
ust **standard’’ clarity or opacity or color, or by 
sn’t means of optical devices as deseribed by Shep- 
pard.° BOSTON NEWYORK PHILADELPHIA 
aes eT ee (1919) CHICAGO ST. LOUIS 
° echnical Note NO. - 6 Jid). ; 
2. J. Ind. Eng. Chem., 12 (1920), 1007. SAN FRANCECO 
= 3. R. H. Bogue, J. Ind. Eng. Chem., 14 (1922). 
oR 4. See R. H. Bogue, loc. cit. 
(ey 5. “Monograph on Gelatin,” 1922. 
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cA Chocolate Factory 


devoted to the 
exclusive manufacture of 


High Grade Chocolate 


Coatings and Liquors 


Samples and Prices 


sent on request 


FORTUNE PRODUCTS CO. 
416-22 South Desplaines Street 
CHICAGO 


































The New York Sugar Market 


July 1st, 1922. 

The raw sugar market has taken on a firmer 
feeling with again a sale of Cuba sugars at 34¢ 
C. & F., these for August shipment. This up- 
ward tendency follows sales of small quantities 
at the low price of 3h¢ C. & F. at which time 
considerable sales were made of sugars from 
store at prevailing duty paid price delivered 
at refineries, followed by sale of afloat sugars 
at 33/l6e C.& F. The bulk of the Cuba sugars 
available is held at 34¢ C. & F. and it is be- 
lieved refiners could not secure more than 
100,000 bags at this price. The F. O. B. Cuba 
market is quiet with last sales at 3.10¢ net F. 
O. B. Cuba and holders asking 3.15¢. Last 
sale of Cubas to the U. K. was at 16/8}d. C. I. 
F. per ewt. Further rumored sale of Domingos 
at 16/9d. A small lot of Haytians has sold to 
a Canadian refiner at 3.05¢ F. O. B. Hayti. 


The market closes for the week, over the holi- | 


days, firm with upward tendency. 


The refined sugar export market has firmed 
up to 4.35¢ F. A. S. the asking price of second 
hand holders who have practically all the July 
shipment sugars in their hands. Buyers have 
paid 4.325e and are bidding this for more July. 
August export granulated is firmly held by re- 
finers at 4.35¢ F. A. S. with only mederate de- 
mand so far, but which is expected to increase 
after the holidays. A good business is expected, 
at 4.35¢ for August if the price is not further 
increased. September shipment is not obtain- 
able, refiners refusing to sell that far ahead 
as yet. 


The domestic refined market remains firm 
with unchanged prices of 6.20c¢ for all refiners 
except the Federal, who is quoting 6.30¢ for a 
limited amount of prompt shipment. Most re- 
finers are from three to five weeks delayed in 
shipment. The possible railroad strike has not 
been taken seriously, although it could become 
a very important factor in deliveries if it comes 
to pass. The demand continues good for 
prompt and July shipment. The demand for 
this position cannot be filled. 

The domestic beet quotations are practically 
nominal, the chief source of supply being cane 
refined from the Atlantic seaboard. West of 
the Mississippi buyers are depending upon the 
remaining beet supply, the West Coast cane 
refiners being still withdrawn East of the 
Rockies. 

The market is firm with upward tendency, 
temporary lulls having no effect upon refined 
prices and affecting raw prices only to a very 
limited extent. 
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HE sugar situation as a 
whole remains unchanged 
from our last review. 
With slight variations the 
entire situation became 
stronger during June, confirming our 
opinion previously expressed, and has 
been reflected in the advance in sugar 
prices to the highest point thus far 
this year. Raw sugars reached the 
high level of 4.86¢, duty paid, and 
refined sugar, 6.20 to 6.30e. 

We have experienced two quiet and 
easing periods during the month, of 
but a few days’ duration each, the 
advance to the high level occurring 
between these two periods. Through- 
out these periods of quiet, at no time 
were sugars pressed for sale in any 
quantity in any market, due to the 
strong statistical position of sugar 
and consequent reluctance of sellers 
to follow prices downward. The 
position of sugar is fundamentally 
sound and needs no artificial stimu- 
lation to maintain its present level, 
which has been brought about by 
natural causes. During the periods 
of advancing prices the largest vol- 
ume of business was booked so that 
the sugar market has at all times 
heen well sold ahead and sellers have 
heen able to maintain their position 
during periods of quiet and easing 
tendencies, particularly so as prac- 
tieally all sugar sold has gone 
directly into consumption or direct 
distributing channels, very little 
sugar coming out for resale. The 
foreign demand for sugar has eased 
off temporarily, but the domestic de- 
mand has taken its place with con- 
siderable additional impetus, due to 
the withdrawal of the West Coast 
cane refiners from markets east of 
the Rocky Mountains on June 19th. 

The situation is again taking on a 
firmer tendency and buyers will 
again be obliged to take on further 
supplies at the high level and further 
advances are quite probable within 
the near future. 

In considering further advances 
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by Dwight O. Palmer 


in the price of sugar, at a time when 
there is no actual shortage in world’s 
supplies, holders of sugar, particu- 
larly raws, on the western hemi- 
sphere, excluding Peru and Brazil, 
cannot ignore the natural drawing 
power of higher prices on sugars 
from other parts of the world. While 
this year’s supply is apparently 
needed, due to the increased consump- 
tion, sugars will seek the highest 
market and will in time come to that 
market in sufficient volume to equal- 
ize prices, so that we will not have 
continual sensational advances. Sell- 
ers must realize that they will be 
obliged to meet the world’s markets 
if they wish to dispose of their pro- 
duet within reasonable crop time 
limits. The present price of sugar 
has already induced increased com- 
petition of sugars from distant coun- 
tries, particularly to European mar- 
kets. 

There are many features of im- 
portance bearing on the future of 
the sugar situation and they may 
well be considered by sellers and 
buyers alike. 

We have had an exceptional de- 
mand for raw and refined sugars 
from all parts of the world that have 
been able to pay for the sugar re- 
quired. Europe has been a heayy 
buyer throughout the year, taking 
sufficient supplies of raw and refined 
sugar from the United States market 
to contribute materially to the strong 
situation we have today. Europe no 
doubt will return for further sup- 
plies, refined sugar for the next two 
or three months and raws to Eng- 
land for the balance of the year, but 
the possibilities are unoknown at this 
time, owing to the uncertainties of 
the European Beet crop and the un- 
certain ability of European countries 
to absorb further important supplies 
of imported sugar. 

Exchange rates are important fae- 
tors, foreign buyers in countries of 
prevailing extreme currency § de- 
preciation hesitating at the prospects 
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The Sugar Situation 
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of expensive operations in sugar with 
very limited profit as well as difficulty 
in distributing sugar at its increased 
price. England is best situated for 
this business, due to the better rate 
of exchange enjoyed by the pound 
sterling over other foreign 
purehasing countries. The 


sugar- 
English 


market is most important both for 


English consumption and resale to 
European countries. These markets 
have been rather dull recently, due 
to heavy earlier purchases and re- 
maining shipments not disposed of 
as yet. Supplies must find ultimate 
buyers for consumption before buy- 
ing can be resumed. We have other 
foreign sugars, principally Javas, 
offering in certain markets on a com- 
petitive basis in a limited way, but 
higher prices might easily bring out 
more sugar. 

All factors considered, there seems 
to be sufficient evidence that world’s 
prices will be equalized. 

The world sugar situation is well 
considered by all countries, partieu- 
larly buying countries and to date 
have not been stampeded but have 
maintained a consistent business-like 
attitude toward sugar. This, western 
hemisphere sellers must thoroughly 
consider before any attempt is made 
to urge sugar prices upward beyond 
levels warranted by the world situa- 
tion. 

The uncertainties of the situation 
seem to offset the possibilities of an 
extremely high market, but the statis- 
tical strength of the situation war- 
rants steady to firm prices at about 
present level for the balance of the 
year. 

Cuba has the local U. S. situation 
pretty well in hand and will have 
until the other raw supplies come 
into the U. S. domestie market, such as 
Hawaiians, Louisianas and U. S. beet. 
Twenty-four centrals continue grind- 
ing in Cuba. According to Willet & 


Gray the total production in Cuba to 
Total 
Total 


sune 29th was 3,595,103 tons. 
stock in Cuba, 1,334,223 tons. 
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stock in all U. S. refining ports and 
Cuban shipping ports, 1,201,040 tons, 
or a decrease from last year of 474,- 
930 tons. 

The unsold balance of the Cuba 
crop is estimated at about 1,300,000 
tons. 

U. S. domestie sugars cannot be ex- 
pected to become available for con- 
sumption in important quantities un- 
til late September/October. Mean- 
time beet sugar quotations are but 
nominal. 

The fruit crop prospects continue 
very good. 

A domestic upset feature is the 
possibility of a railroad strike and 
consequent interference with sugar 
deliveries from the Atlantic Coast to 
interior points. 

Consumptive demand for sugar 
continues good in all countries. Any 
increase likely in this year’s produe- 
tion is offset by the increased con- 
sumption. 

The domestic difficulty is in obtain- 
ing prompt delivery of sugars already 
purchased as well as of sugar which 
buyers stand ready to take if prompt 
shipment could be obtained. 

The situation is firm with indiea- 
tions of continued firm markets for 
several weeks, future developments 
to determine the situation for the last 
three months of the year. 





Imported Nut Situation 


Jorpans: Buyers should beware 
of worm-ceut almonds arriving at this 
time. A shipment of Jordan Al- 
monds just received, are found to be 
slightly infested with worms and 
excreta. These goods will be recon- 
ditioned, but it shows that merchan- 
dise placed in cold storage warehouses 
at the proper time, to be drawn on 
for the summer, will give much more 
satisfaction. In regard to stocks, 
there are negligible amounts of extra 
large faney goods. The medium and 
three crowns of standard pack are 
in small compass in this market. 


JORDANETTES: Large jand small 
hand-picked can be bought at a rea- 
sonable price. The large goods run 
about 18/20 to the ounce, and the 
small size about 27/28 to the ounce. 
The count indicates the size. 


VALENcIAS: Three crowns, known 
as ‘‘Bull’’ brand, are exhausted. 
There are some few two crowns ob- 
tainable. Some ‘‘Bull Dog’’ brand 
Valencia Almonds are afloat and 
nearing port. This will probably be 
about the last shipment from source 
during the hot weather. Valencia 
style (which is an imitation of the 
real Valencia) is now available. This 
market is naturally firm, as. what 
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there is left of the available crop is 
being held on this side. 

Baa ALMONDs are steady and in 
fair supply. 

Fi.Berts are holding firm with a 
seasonable demand. 

WALNUTS: Heavy pareels of 
French Walnuts, bought at high 
prices in the early season and which 
were not unloaded, have resulted in a 
continuance of weakened market con- 
ditions. There are practically no 
more faney walnuts on the other side. 
There are, no doubt, several thousand 
exotic walnuts in France 
which are still held by the unserupu- 
lous shippers who pack and ship them 
out as native goods. The Dried Fruit 
and Nut Association of New York 
have had specific complaints of ship- 
ments of misbranded goods. They 
have also had arbitrations and the 
experts have declared against the 
shippers, it having been shown that 
the walnuts were not French goods. 
These complaints are being crystal- 
lized to the point where it is hoped 
that it will be possible to stamp out 
this evil so that it will be unprofit- 
able to continue these swindling 
operations which reached such large 
proportions this season. 


eases of 


CHABERTE AND BorpEAuX WAL- 
Nuts: We again admonish the buyer 
to be particularly careful with re- 
spect to the walnuts which he pur- 
chases. The Chaberte Halves should 
be of good color and of light weight 
and dainty. They are not high in 
natural oil. They are especially used 
for topping, bon-bon or any other 
piece that requires such work. The 
Chaberte Walnut comes from a cer- 
tain well-defined district in France. 
They are the product of the Dau- 
phine, comprising four departments. 
Bordeaux Walnuts contain more oil 
and the regular goods are on the 
average slightly larger than Cha- 
bertes, although small Bordeaux Wal- 
nuts are very dainty and probably 
equal in every way to the Chabertes. 
The Bordeaux Walnut is a product 
of the Perigord (Dordogne, Lot) 
District, and the Departments Cor- 
reze, Aveyron, Charente, Allier and 
Vienne, so the quality, appearance 
and technique of genuine French 
Walnuts is established. They are 
easily recognized by the experts, and 
any attempt to pack Roumanian, Bul- 
garian or any other foreign walnut 
under the brand of French product 
should not flourish very long, if the 
buyers of walnuts in this country in 
placing their orders with responsible 
houses will give close study to the 
general contour and appearance and 
other characteristics of real French 
Walnuts. 
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RouMANIAN WALNuts: Roumanian 
Walnuts, like Turkish and many 
other exotie goods which are found 
in the Balkan states in the near east, 
have the common characteristie of 
being coarse in appearance and lack. 
ing in daintiness of flavor. They 
varry a high percentage of natural 
oil and although these goods can he 
used to very good advantage where 
they are indicated, they deteriorate 
very rapidly with the seasoning jn. 
fluences of age. They become ojl- 
bloated and finally the oil becomes 
‘ancid in taste. It may be said that 
this will happen to all walnut kernels 
after they have become old if not 
properly taken care of. This is true, 
but the French Walnut, having a 
lower percentage of oil, **stands up” 
and holds its flavor much longer thay 
the exotie walnut. 


The Fall Market Outlook 


Just at present, it is hard to indi- 
cate the line of the walnut market 
this fall. There is a large quantity 
of walnuts held by the importers 
here and if shipments of fresh- 
cracked walnuts from the other side 
should come in in volume, it is pos- 
sible that the holdings now held here 
in cold storage will be offered at low 
prices. Please note that the term 
‘*fresh-cracked’’ does not mean new 
crop. Fresh-cracked goods are simply 
walnuts that have been kept in the 
shell and carried over until fall to 
be cracked and shipped in the interim 
that spans the end of the present 
crop and the opening of the new crop, 
which means these goods are shipped 
in late September and are available 
in October and November. The new 
crop goods should be here late Novem- 
ber or early December, more likely 
the latter date. If there are no large 
quantities of fresh-eracked walnuts 
to be shipped this year, the cold 
storage holdings carried over by the 


importers here should find a large 
outlet. 
Over the shelled walnut and 


shelled almond situation we have the 
shadow of the impending. tariff, 
which sooner or later will have to 
be reckoned with. However, we are 
approaching the quiet season and the 
solution of the shelled nut problem 
is not urgent. What the autumn 
conditions will be are not now clearly 
indicated. But, the general program 
will shape itself as we approach the 
fall season and a definite policy with 
respect to market conditions will be 
established. 
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A Service 
Our subscribers are invited to 
make known to the service depart- 
ment of THe CaNnpy MANUFACTURER 
your problems or questions regarding 
any phase of the manufacture of 
chocolate, whether it be information 
regarding markets, or the qualities 
and properties of the beans, or ques- 
tions about methods and machinery 
for the chocolate department. Your 
inquiries will be handled direct and 
treated confidentially if requested.— 
Editor. 
Emil Pick’s Column 
Mostly About Cocoa Beans 
HE condition of the cocoa market 
for the past six months has been 
a very puzzling one, due to the fact 
that Europe has been quite a factor 
in primary ports. The consumption 
of Germany for the first three months, 
as near as we can check up, was 
40,000 tons, and taking fifteen bags 
to the ton, we _ estimate about 
600,000 bags and up to date Ger- 
many 's consumption has been close on 


to 850,000 bags for the past six 
months. 
The statistical position of the 


1922 


United States for 1922, from Janu- 
ary Ist to May 31st, is 1,285,674 bags, 
which shows our country is still the 
largest consumer of cocoa beans in 
the world. 

Competition in cocoa butter in this 
country is very keen, due to the large 
volume of cheap coatings and liquors 
being sold, and we believe that the 
consumption in Germany for the first 
six months being so large was due to 
the fact that they had sold close to 
7,000-8,000 tons of cocoa butter to be 
delivered to the United States from 
the first of January to the end of 
June. 

Had this not been the case we fully 
believe that cocoa beans would have 
receded to a pretty low level in price 
for the first six months of this vear. 

Another thing to be taken into con- 
sideration was the Eskimo pie busi- 
ness, which was very large during 
the months of November, December, 
January and February. This was a 
large factor in causing the high price 
in cocoa butter, as ten per cent more 
butter had to be added to the coat- 
ing to make this Eskimo pie. 

Due to the Eskimo pie, the econsump- 
tion in Europe increased to supply 
the cocoa butter here, and further- 
more, another thing that must be 
borne in mind is that Europe is sell- 
ing its cocoa powder at from three to 
four cents a pound more than what 
the American manufacturers can get 
in bulk. 

In the cocoa bean trade there is 
always the element who continually 
send out bearish reports, and who 


Issue of July, 1922 


are selling the market short, and this 
has been going on right along, due 
to some crop conditions that are re- 
ported to be small, and have been 
reported to the trade. 

European reports, and what infor- 
mation we ean get from primary 
countries, are that the only crop that 
is short, is Trinidad: The Bahia crop, 
which was estimated at from 400,000 
to 500,000 bags last vear, is reported 
to be a good average crop and esti- 
mated between 800,000 to 900,000 
bags this year. The Guayaquil crop 
is going to be a large one. We have 
not yet received exact figures, but 
from reports they have shown there 
has been an increase every month this 
year of about thirty-three and one- 
half per cent. The Accra crop has 
been a large and a good one, and 
reports are that the intermediary 
crop is going to be a good one. 

The spot stocks in New York are 
ample on some grades, but certain 
jobbers and dealers are picking up 
what cheap cocoa they ean and hold- 
ing same in anticipation of an ad- 
vance in the fall. The reason for 
these advances and declines on cer- 
tain grades are due to short covering, 
and in some grades we would not be 
at all surprised to see within thirty 
days an advance of a cent a pound, 
due to short covering. This is just 
our idea of conditions. 

Manufacturers should check up 
their position in regard to certain 
grades of cheap cocoa they are using. 
We would strongly advise manufac- 
turers to go into, and consider F. A. 
Q. Accra, which sooner or later will 
be a strong competitor of Sanchez. 
The reason that we mention this is 
that the F. A. Q. Acera we have been 
receiving for years has been very 
poor quality, but up to the last year 
some of the F. A. Q. Accra or F. A. Q. 
Lagos has been running so fine, that 
manufacturers should pay particular 
attention to the difference between 
this, Sanchez and Fair Bahia, which 
at times runs from ye to We. 

We are only stating these facts to 
give you an outline for fall require- 
ments, as we are not long, we are 
not short, and we have no interest in 
cocoa, but these facts should be taken 
into consideration. 





Errata 
In last issue in this column was 
published an outline for a proposed 


form of standard cocoa bean con- 
tract. The third paragraph should 


have read ‘‘no rejections but cocoa 
to be taken as a delivery and a fair 
allowance to be made,’’ instead of 
‘no arbitration,’’ ete. We would be 
glad to have some comment on the 
matter of standard contract from the 
buyers and users of cocoa beans. 
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Pressing 
Cocoa Butter 


IS A 


PROFITABLE 
OPERATION 


WITH 


CARVER 
PRESSES 


(Patented and Patents Pending) 
FOR 
FURTHER INFORMATION 
ADDRESS 


FRED S. CARVER 


ENGINEER 


8 West 40th Street NEW YORK 
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~~ FOR THE KIDDIES FOR THEIR MOTHER 





Can you think of a better way to increase the demand for YOUR candy? 


Upressit Jelly Tumblers are the delight of every housekeeper—and they cost you only a little more 
than throw-away glass containers. I[sn’t Upressit too good a proposition to pass up? You 
know what candy your wife would buy if one kind gave her a Upressit jelly tumbler free. 


Write today for prices 


UPRESSIT PRODUCTS CORPORATION, Long Island City, New York 


a = 2 


RECEIVER’S SALE 





Fully Equipped Candy Factory at Dayton, Ohio 


AM receiving sealed bids for the purchase of the real estate and factory equipment of 
The Frank B. Talmage Candy Company, located at 117 So. St. Clair Street. 


This real estate was appraised at $30,000.00 and the factory machinery and equipment at 
$12,000.00. I will sell the real estate and the factory equipment either separate or as a 
whole. Bids will be opened on the premises at 10 A. M., Tuesday, August Ist, and oppor- 
tunities then given to raise bids. 


Buyers must be prepared to secure bids with a certified check of 10% of the amount 
offered. This is a most splendid opportunity for somebody. 


DAVID A. KERSTING, Receiver 


The Frank B. Talmage Company 
1055 Reibold Building, DAYTON, OHIO 
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Bucyrus Copper Kettles 


have given dependable service since 
1874. Their design assures— 


Safety—Durability—Economy 


For the Richest 
Full Cream 


Caramel Taste 


“Kay-White Full Cream 
Caramel Paste” 


| 
Caramels made the | 
| 
| 





Kay-White way 
WON'T STICK, FALL OR GRAIN 
no matter how HOT the weather 
All K-W products are guaranteed 


to keep for six months 





Steam Jacketed Tilting Kettle 


andy? KAY-WHITE Our Prices will interest you. Get them! 
PRODUCTS Inc The Bucyrus Copper Kettle Works Go, 


Bucyrus, Ohio 
Eight West Broadway. New York Also Manufacturers of 
Factory Newark, N.J. MIXING KETTLES, COPPER CANDY PANS 
= | and BUCYRUS REVOLVING PANS— 


the last word in production machines. 
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Candy Pans Eo) 


F E CANDY manufacturers who watch production costs carefully 
or very appreciate the economies afforded by pan equipment which 


combines low initial cost with long life and a substantial saving 





Yhio 


of time and labor in upkeep. Ekco candy pans meet the most 


Purpose particular requirements along these lines. A large stock per- 


mits immediate service on orders. If you have special require- 
ments submit specifications and samples for estimate. 


EDWARD KATZINGER COMPANY 











CHICAGO ILLINOIS 
_ 
CARAMEL PANS CRYSTALIZING PANS 

° Made in our one-piece, folded end style, reinforced with Made in our Sanitary Style of one-piece metal, bound 
ccelver heavy wire in rim. Two weights, regular tin and heavy with extra heavy wire. Absolutely water-tight. No 

tin. Top inside dimensions, straight sides. sharp corners. Syrup cannot embed itself in corners. 
NN 62s 5 Sika koe eed backs sired 11x17xl1 in. deep. No. 1 4X Charcoal Tin... ............9%x15%x2% in. 
MT WIN s o.oo oh obs acka> cae 11'4x17'%x'\ in. deep. No. 2 Heavy Galvanized Iron ......... 9%x15%x2% in. 
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HOME OF 
THE 


WARFIELD CHOCOLATE CoO. 


536-552 West 22nd Street 
CHICAGO 








Specializing in 


Quality Coatings 


FOR ALL PURPOSES 





AFFILIATED WITH | 


THOMSON & TAYLOR CO. | 


SS all 




































A Few Rosebuds 


St. Johns, Newfoundland, 
June 16, 1922 


The Candy Manufacturer, Chicago. 





Dear Sirs: Enclosed please find 
express order for $10, payment for 
your publication for five years. We 
thank you for having sent us the 
sample copy, and we think your pub- 
lication will be both interesting and 
instructive. 

Yours truly, 
THE F. B. Woop Co., Lrp.. 
(Signed) W. M. Basker, Mer. 


London, Eng., June 1, 1922. 
The Candy Manufacturer Publishing 
Co., Stoek Exchange Building, 
Chicago. 

Dear Sirs: Will you kindly repeat 
our order as given you on the &th of 
March last for ‘‘THe Canpy MANv- 
FACTURER,’’ this second set of copies 
to be sent direct to Alex Horn, Esq., 
Ivylands Epping, Essex, England. 

We enclose herewith draft for $10 
with compliments. 

Yours faithfully, 
CLarkK, Nickotis & Coomss, 
Lrp., 
(Signed) J. A. Geert. 








Superintendents and 
Chocolate Foremen : 


Minimize your returned 

chocolates; reduce choco- 

late department overhead; 

increase chocolate output 
in summer. 


HAEHNLEN’S 
HARDENER 


in all 
Chocolate Coatings 


Write for information 
and quotations. 
Mheniunned by 
L. S. HAEHNLEN 
3817 Wyoming Street 
ST. LOUIS, MO. 

Sole Distributers 
HAUG & CO., Inc. 
295 Broadway 
NEW YORK, N. Y. 


Manufacturers should get their orders 

in promptly as a large number of con- 

tracts were closed for the year at the 
convention. 
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‘hicago. Marcone & Company, Inc. neaipe 
ain me 98 Front St., New York City The Candy Manufaeturer 
ars. We and lend your co-operation in 
ap a a making this magazine of vital 
your pub- Cocoa Beans interest to every department of 
sting and a candy and chocolate factory. 
<e C =D | $3.00 the Year 
ocoa Butter The Candy Manufacturer Pub. Co. 
“7 Phones: Bowling Green 2261, 2282, 2283 | Stock Exchange Bldg., CHICAGO 
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cued oe Chocolate Molds 
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o— DWIGHT O. PALMER 
re ie. 160 Pearl Street 
t for $10 New York 
ee so Fess; ee BARS, CAKES, FANCY PIECES 
sc Tito Broker tony Pong _ Double Molds for Hollow Figures 
MBS, PANS—LARGE and SMALL 
Telephone: Hanover 9794 Cable: Dwipalm, All Codes EPPE LSHEIMER & co 
Creert. _ 
24 34 Hubert Street NEW YORK CITY 
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: ¢e Announcement 


AFTER continued experimental 
work our Service Department 
: desires to announce to our customers 
that it has devised means and methods 
for preventing cream centers from 
bursting and fermenting. 


Correspondence on this subject from 
wholesale manufacturing confectioners 
will be highly welcome. 


THE NULOMOLINE CO. 


111 WALL ST. NEW YORK, N. Y. 


CONFECTIONERY 


rs EXHIBIT 
.- | 
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Confectioners’ Orange Paste 





A true-fruit product made from the outer portions of the 
peel of fresh, ripe fruit. Ideal for flavoring cream centers 
and other fine Confectionery. 


Write for sample and further information. 


W. J. BUSH & CO., Inc. 


370 Seventh Ave., NEW YORK, N. Y. 
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Most reliable gelatine 
for Confectioners— 


WHITTEN'S 
GELATINES 


are standard 


— Established 1879 — 


Strength, purity and uniformity guaranteed 


Manufactured by 


J. O. WHITTEN CO. 


Winchester, Mass. 


20 East Jackson Blvd. 
Chicago 


Woolworth Building 
New York City 




































Highest Grade Shelled Nuts 


1885 IMPORTERS—1922 
SPENCER IMPORTING CO. 


163 Greenwich Street, New York City 
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SCHWARZ LABORATORIES 


CHEMISTS BIOLOGISTS CONSULTANTS 
113 Hudson St., New York City 
Specialists in the Chemistry of Chocolate and Cocoa Products 


and in the Problems of the Confectionery Industry 


Examination of Food Products, Gelatins, 
Flavors, Coloring Matter and Extracts. . TELEPHONE WALKER 5648 





























54 Years 


is a record that we are proud to boast of in 
supplying Gelatine to the trade throughout 
the United States. 


Time has proven the purity, quality and 
uniformity of our product. 


We can serve you no matter 
what your requirements may be 


MILLIGAN & HIGGINS GELATINE COMPANY 
222-224 Front Street New York 





























SUBSCRIBER CO-OPERATION 
F you like this kind of a magazine and want more of it—send in your 
subscription for your department heads and let the manufacturers of con- 
fectioners’ supplies and equipment know your opinion of the purpose and 
policy of The Candy Manufacturer, please, and when other points are equal 
give preference in your purchasing to the equipment and supplies advertised 
y in The Candy Manufacturer. The courtesy will be returned to you 
tenfold, ts Sees OF 9 S0gHO Sineeens CRUE Ge SK reoey Sree Sem 
is within the capacity of our organization to rend 
THE. CANDY MANUFACTURER PUB. CO. 


aed 


Issue of July, 1922 (47) The Candy 



































i 
| 














® & 








on FRANKLIN 
SUGAR (mua pee 

We Will Solve your Sugar Problems 

MGA Y As there are many kinds of candy, so are there many kinds of 

Ss eect! on Me sugar. 

AS “e* tS 

SCRYSTALE . 

Nei ah Franklin Crystal A Sugar 


a for example, is the right sugar for Hard Candy, Gum Drops 
Wr ype and Creams. 


for Yellow Jack Molasses Candy, Peanut Brittle and Caramels. 
Tell us what you want to make, and we will tell you the sugar to use. 


Franklin Confectioners’ A Sugar 


| The Franklin Sugar Refining Company 


PHILADELPH'A 











["; “‘A Franklin Cane Sugar for every use”’ & 
Nea ria 
FRANKLIN FRANKLIN 
SUGAR) SUGAR, 








“Buy a READ” 


Good Morning! 
Read Three-Speed Mixers 


are used for every known kind of Mixing, Beating, 
Creaming, Whipping or Rubbing, including 
Whipped Creams, Marshmallow, Mazatti, Choco- 
late Pastes, Nougats, Fondant and Almond Pastes. 


There is no mixing operation this machine cannot 
perform and there are over 10,000 of them operat- 
ing daily throughout the United States. 


Write today for Catalog. 





READ MACHINERY CO. 
| YORK, PA. 





Manufacturers of 


Mixing Machinery of All Kinds 


ESS a 
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FREDERIC W. MURPHY LABORATORIES 
CONSULTING, ANALYTICAL AND INDUSTRIAL CHEMISTS 
EXECUTIVES 
101 Wall Street, New York City 


CHEMICAL AND BACTERIOLOGICAL ANALYSES 


Cacao Products, Sugars, Milk, Fruits and Raw Materials 
Development of New Products and Processes. Factory Control. Research on Problems of Spoilage 
Experts in Litigation and Representation before Officials and Commissions 



































Walter Baker & Co.’s 


Liquor Chocolates FROZEN 
and Coatings PUDDING 


Are the Standards of the Trade for Con- A new flavor that will add a 


fectioners’ Use refreshing touch to your 
Nougats, Fudges and Creams. | 








This flavor has been adopted by 


several very prominent factories 





Sweetened and unsweetened; light, and their re-orders testify to the | 
— medium and dark, whatever the differ- merits of it. 
ence of color or flavor, all are absolutely 


: It is not easy to describe its un- 
pure, smooth and uniform to work. usual taste. Better let us send you 


a sample so you i , 
The taste and appearance of con- at atl am Gy 8 oe 


fections depend largely upon the Write today, on your business 
stationery, please. 


Alex. Fries & Bro. 





coatings. 








oP eee Send for Samples and Prices 312-14-16 E. 2nd St., 
WALTER BAKER & CO. LTD. — | 
Established 1780 DORCHESTER, MASS. 


57 Highest Awards at the Expositions of 
Europe and America 
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|| GUM TRAGACANTH 
VANILLA BEANS 
| GUM ARABIC 


Beer 2 mee 
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THURSTON & BRAIDICH 
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OUR SPECIALTIES ==3 
BENDIX. 


PAPER CO. 
Saper Specialties for (andy and. Jerfirme Manufacturers 


| 67-69 IRVING PLACE 
ih NEW yous 


Glassines. ei alan 


Paddings, 
Art Lithographers and 
Sheet Gelatine, Printers since 1874 


Bendifane etc. Distinctive Labels ana Seals 


Put Selling Punch 


in your Packages with 





AMAIZO Confectioners’ Thin Boiling Bendix Speci alti es 


and Moulding Starches i 
a ‘‘Everything for the Candy Box 


AMERICAN MAIZE-PRODUCTS CO. except the candy’’ 


135 William Street 111 W. Monroe St. 
NEW YORK CHICAGO 



























































That extra spot Perfect protection 


for perishable 


products 


of color PO A 


for all products 


CONLEY colored foil mat, foil liner or 

colored bon bon cup will give your box 
of candy the extra spot of color that attracts 
the eye of the purchaser and puts your pack- 
age in the higher price class. 








Conley Foil will increase your pride in your 
package by increasing its popularity with the 
public. Ask us for suggestions, samples and 
prices. 


Set @erelicnva medi @ereriessbenv 


541 West 25°" Street ~ New YorkCity 
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Step Ahead | Step Behind | 
In Quality In Price 


You can hold your trade with “quality,” but cut “qual- 
ity’” and you lose trade, and with it goes that “good 
name’ that took so long to become established. 


cor 
~/ 
Va 


Four 
Reasons 


7 


XO XX XL XX 


You benefit 





The profit lost, trying to “maintain quality,” by using 

¢ Se aalaus ding eee ts eat cXe Lemon cXe Orange 
‘ a nee be Nate St Seen cXe Limes Xe Pomelo 
4 Making Better Candy ; gr hg 
i for 3. Uniformity — Always Good 

P Less Money 4, Price—Profits 


Interesting information on request 


ed 
~ 
« 
S 
iq 
»> 4 
4 
4 
se 
< 

) 


has helped many solve the problem of lowering 
prices and rising costs. Itmayhelpyou. Your 
name on a postal will bring you a free copy. 


Foome, & JEMmKS, 





Expert Flavor Specialists 


IMPROVED APPLIANCE CO. JACKSON, MICH. 


417 Kent Ave. BROOKLYN, N. Y. 









































| Duche’s Pure Food Gelatine 


Not the Cheapest — Not the Dearest—-B UT THE BEST! 
Purity, Strength and Uniformity Guaranteed 



































Established 1857 PREITY. 
~ sy SP 4, “ z ; She, " is ies f 
IMPORTERS | ee een | IMPORTERS 
HELLED = ee y ee | 
" NUTS _.. 
COCOA CHERRI 
BUTTER GUM 
EGG ARABIC 
ALBUMEN CEYLON 
GLACE COCOANUT 
FRUITS CANNED 
MILK FRUITS 
POWDER JAPANESE 
MAPLE GELATINE 
SUGAR a 
SEeoOoOooC_—_—_—_==>==>> 
Plant in Belgium where PURE FOOD GELATINE is manufactured 
T. M. Duche qs 
e ° ucne an ons 


BUENOS AYRES LOS ANGELES 376-378 Greenwich Street PVILVORDE 























GLASGOW POINT BRULE } 
MANCHESTER CHICAGO Ww GRIMBERGHEN | BELGIUM 
PARIS CLEVELAND NE YORK AVELLANEDA, BUENOS AYRES 
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A Machine Installed 
Is Money Saved— 


To Say Nothing of the Convenience 





Candy Manufacturers who are using the Sax- 
mayer Bundle Tyers say they could not get along with- 
out them. 


Here Is Our Free Trial Offer 3 
We will ship this machine to you on 10 days’ trial 
and if you don’t find it one of the most profitable in- : 


vestments you ever made—return the machine. 


Simple to operate—Just attach to an ordinary light 
switch. Requires no experience to get excellent results. 


Write for complete information. 


— National Bundle Tyer Co. — 
Blissfield, Mich. 
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For Both the Usual and the Exceptional 


Our special cane sugars for confec- 
tioners answer every need from the 
usual to the exceptional. The high 
boiling point of some of our grades 
is especially valuable in making 
candies of exceptional quality. 

















American Sugar Refining Company 


The Most Complete Line of Sugar in the World 
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CLASSIFIED ADVERTISING 


Help Wanted, Situations Wanted, Salesmen Wanted, Machinery and Equipment 


Wanted and For Sale, Etc., Etc. 





RATES : 








25c per line; $1.00 minimum. 


Forms close on first of month. 








_— 
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MACHINERY FOR SALE 


MACHINERY FOR SALE—Cont. 





FOR SALE—1 MODEL K KISS-WRAP- 

ping Machine; 1 Model F Ideal Cara- 
mel-Wrapping Machine, % x 4% x % to 
4%; I Lozenge Machine (Lowe & Duff); 
1 Lozenge Machine (Valley City Ma- 
chine Co.); 1 Lozenge Cleaner; 1 Loz- 
enge Feeder; 1 Imperial Day Mixer, 
Capacity 1% bbis.; 6,000 Lozenge 
Boards, 25 x 35; 40 Dolly Trucks, 25x 


35: 2 Werner Cream Coolers; 1 Na- 
tional Equipment Company Packing 
Table; 20 Slabs, Rock, Gas Pipe 
Stands; 50 Sets Mills Drop Rollers, 
2x35; 11 Sets Mills Drop Rollers, 
2%,x7; 5 Copper Kettles with Handles; 


10 Copper Steam Jacketed Kettles, 18, 
20 and 22-inch Diameter; 1 Burkhard 
Kettle, Inside Coils, Bottom Drawoff, 
60 Gal.; 1 Savage Bros. Steam Jacketed 
Stirring ‘Kettle, Bottom Drawoff, 75 
Gal.; 1 Steam Jacketed Stirring Tilt- 
ing Kettle, No Stirrer; 1 Savage Bros. 
Stirring Tilting Kettle, 60 Gal.; 1 


Racine Buttercup Machine; 1 Cara- 
mel Sizer; 1 Cream Double Deposi- 
tor (Conf. Machine Co.); 1 Cocoanut 
Ball Machine (J. L. Causey); 2 Steel 


Folding Buttercup Cutters, 33 in. Long; 
1 Westerman Cream Beater; 1 Racine 
Candy Starcher; 12,000 Starch Trays, 
15x31; 400 Dolly Trucks, 15x 31; 
1 Stick Candy Sealing Machine (Old 
Colony Machine Co.); 1 Saxmayer Tyer. 
National Biscuit Company, 224 Main 
St., St. Joseph, Mo. 


FOR SALE—DEMPSEY MODEL 3 

Chocolate Cooling and Dipping Table 
with two electric heaters. Never been 
used. Empire Candy Company, Macon, 
ya. 





FOR SAL E—MACHINES, ALL IN 

good working order: Springfield 
Coating Machine, Kilgren system, auto- 
matic feeder; Complete Refrigerating 
Plant; Horizontal Engine; No. 3 All- 
Steel Baling Press; Copper Steam 
Jacket Kettles, with and without power 
agitators; Chocolate Melters; Mogul- 
Racine Starch Sifters; Dough Mixer— 
Werner Syrup Cooler; Empire No. 1 
Starch Cleaner, 38-in. Holmberg Re- 
volving Pan; Savage Marshmallow Beat- 
ers; 36 and 96 Water Cooling Steel 
Slabs; Marble Slabs, Egg Beater— 
Sample Cases; Iron Plate Heating 
Tables; Fancy Braid Machine; Lump 
Cutting Machine; Square Stick Ma- 
chine; Blowers; Saxmayer Bundle Tyer, 
Advance All-nickel Silver Gelatine Dis- 
solver; Addressograph — International 
Time Clock; Scales; Fudge Boards and 
Rack; Starch Boards; Chocolate Dip- 
ping Boards for Enrobers; Tanks; 
Cream Tubs; Transmission—Trucks— 
Tools. What are you interested in? 
Write us, as we have a lot of items not 
listed. Royal Candy Co., 1017 Cly- 
bourn st., Milwaukee, Wis. 


FOR SALE—SIMPLEX STEAM COOK- 

er, used five months; like new, bar- 
gain. Address G246, c/o The Candy 
Manufacturer. 











FOR SALE—1 ONLY 5-FT. DAYTON 

Cream Beater; 1 Elko Gas Furnace, 
No. 33; 1 Racine Depositor; 1 Bbl. 
Marshmallow Beater; 1 Peanut Blanch- 
er; 1 Champion Crimper, No. 35; 1 
Mills Improved Drop Front, 3 Sets Roll- 
ers; 1 Knott Kiss Machine; 1 50-gal. 
Copper Jacket Stirring Kettle; 1 New 
Era Dough Mixer. W. W. Wholesale 
Company, Pocatello, Idaho. 


FOR SALE—2 PRACTICALLY NEW 

EKCO gas furnaces, No. 33. Con- 
gress Candy Company, Inc., Houston, 
Texas. 


FOR SALE—ONE REX CREAM CEN- 

ter maker with one dozen Milex trays. 
Machine used only two months. In per- 
fect condition. Price $100.00. Syl- 
vester-Nichols Company, Little Falls, 
Minn. 


FOR SALE—TWO MILLS NUMBER 6 
Sheet Steel Stoves, Figure 592; have 
been used only a short time; may be 


used with coal or coke. Emmerling 
Brothers, Johnstown, Penn. 











MACHINERY WANTED 


WANTED—-A USED STEAM SIMPLEX 

Cooker. State condition and lowest 
price in first letter. Address G 242, 
c/o The Candy Manufacturer. 


WANTED—A CHOCOLATE DIPPING 

machine or enrober, must be in Al 
condition. Address D222, c/o The 
Candy Manufacturer. 
WANTED—REVOLVING BATCH 

Warmer, Racine Sucker Machine, 
Vacuum Cooker for Gas, Peanut and 
Popcorn Roaster. The Cornelius Sup- 
ply Co., Inc., 323 23rd St., Newport 
News, Va. 








CHAMPION CANDY 

crimper. Fig. 87, Thomas Mills & 
Bros. Catalogue. Federal Candy Com- 
pany, 806 Platte St., Denver, Colorado. 


WANTED—ONE 








HELP WANTED 


FOREMAN FOR MODERN EQUIPPED 
Hard Candy Department to handle 
help efficiently, one who can deliver the 





goods. A position is now open. Fac- 
tory located in Middle West. Kindly 
furnish references, age and salary 


wanted. Address G243, c/o The Candy 
Manufacturer. 


CANDY FOREMAN OR SUPERIN- 

tendent—one who is willing to work 
and assist in developing a department 
for a firm of responsibility that sells 
direct to jobbers. In answering give 
full information regarding yourself 
which will be treated confidentially. 
We want a man who has a general 
knowledge of candy business. Lieben- 
thal Bros. & Co., 1430 W. 9th St., 
Cleveland, Ohio. 





HELP WANTED—Cont, 


WANTED—EXPERIENCED PAN MAN 

by old established firm in Vancouver, 
B. C., for new department. State ex- 
perience with full particulars, where 
formerly employed and salary desired. 
Address G247, c/o The Candy Manu- 
facturer. 


WANTED—SUPERINTENDENT WITH 

good references who understands 
mogul, enrober and continuous cooker 
made by National Equipment Co., and 
can turn Out a high grade line of pail 
chocolates, French creams and marsh- 
mallow. Machinery installed with a 
Schrafft system; marshmallow beater, 
steam kettles, refrigerating plant, hot 
room. Address G244, c/o The Candy 
Manufacturer. 


SALESMEN WANTED 


SALESMAN WANTED—ONE IN PHIL- 
adelphia and nearby, one outside, to 
sell high grade line home-made choco- 
lates and counter goods. Commission 
only. State experience. Brown's Con- 
fectionery Co., Philadelphia, Pa. 





wholesale and retail confectioners 
brand new specialty in big demand. 
Big demand. Liberal commission. 
Pocket samples. Act quick. 513 Fisher 
Bldg., Chicago. 


CANDY SALESMAN TO SELL TO THE 
jobbing trade. We have to offer a 
nationally advertised package line of 
chocolates, and an exceptional line of 
five-pound bulk chocolates. We want 
only men experienced selling to the 
candy jobbers, and will pay liberal com- 
mission to those who qualify. Address 
G248, c/o The Candy Manufacturer. 


WANTED — LIVE COMMISSION 

salesman to have exclusive territory 
on new and snappy five-cent bars, in 
Middle West territory and Pennsylvania. 
Address G245, c/o The Candy Manu- 
facturer. 


SALESMEN WANTED — MANUFAC. 

turer of popular priced assorted 
chocolates of quality will increase sales 
force in August. Salesmen having fol- 
lowing and whose past commissions 
have been $5,000 to $10,000 per year 
will receive first consideration. Ad- 
dress F238, c/o The Candy Manufac- 
turer. 


FOR SALE—MISCELLANEOUS 


FOR SALE—YOUR STATE ON FOR- 

mula and trade mark for best walnut 
candy. Would go partners. ~~ 
McCartney, 108 N. Center, Marshall- 
town, lowa. 


LINES WANTED ~—s 
REPUTABLE LINES WANTED FOR 

Louisiana, Mississippi, Alabama; 
Texas. Consolidated Brokerage Co., 
New Orleans, La. 
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you and helps us 


The Candy Manufacturer 
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SUBSCRIPTION ORDER 





The Candy Manufacturer 


192 





1120 Stock Exchange Building, Chicago: 
Enter my subscription to The Candy Manufaeturer for a period 


of Sxeyean” which entitles me to full privileges of your General Service Department, in- 


cluding access to the Reference and Research Bureau and participation in the Open Forum 
of the magazine. It is understood that a copy of “‘The Blue Book,’’ An Annual 
Directory of American Manufacturers and Importers of Confectioner’s 
Machinery, Factory Equipment, Raw Materials and Supplies will be sent 
gratis to 5-year subscribers. 


(This offer will be withdrawn when we have received 1,000 subscriptions.) 


5 Years, $10.00. 1 Year, $3.00 


The first five hundred 5-year sub- 
scriptions constitute the Honor Roll Per 
of Chaner Subscribers. 
Address. 


C) Send Invoice. 
(_] Remittance Enclosed. it Big a 


Name 
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Curing the graining-off losses in 


Hard Candies with the DUPLEX SEAL 


HAT is the yearly loss in dollars 

and cents due to spoilage of 
hard candies that grain off or go bad 
on the dealers’ shelves, or after the 
customer gets them? 


It’s enough, at any rate. 


Now, it can be saved, with the aid 
of the DUPLEX SEAL. 


Unlike corks, stoppers, caps and 
screw tops, the Duplex Seal closes a 
bottle or jar air-tight. Positively will 
not creep or work loose. 

Candy aiways fresh, dry and crisp— 
no matter what the weather. 


with a quarter turn of the wrist. On 
again with the same easy motion. 


The customer resea/s the jar air- 
tight every time. 


Appollo, Crane, Heide, Page & 
Shaw, United Retail and a number of 
others find thatthe DUPLEX SEAL 
helps their hard candy business. 

Look into it. Any leading glass 
maker can furnish you jars with the 
DUPLEX SEAL finish. 

* * 7 


Interesting information regarding the glass package 
art, artistic Seal designs, Seal liners to meet special 
chemical reactions, etc., gladly furnished by our 

Service Laboratories to manufacturers of 


The simplest seal made. Off Th hard candies. Our catalog is interesting. 


Duplex Seal 


PERFECT SEALING & RE-SEALING 
CAP FOR GLASS BOTTLES t JARS 





NATIONAL SEAL COMPANY, /nc., 


Executive Offices - 14th Avenue and 36th Street, Brooklyn, N Y. 


Works - BROOKLYN ,N Y 


PORTLAND , ME 


815 Merchants National Bank Blidg., San Francisco, Calif. | Liberty Central Daliiing St. Louis, Mo. 


Webster Bldg., 327 S. La Salle Street, Chicago, Ill. 


Newport Bldg., 68 Devon St., Boston, Mase 


Duplex Seals manufactured and sold in Canada by The Canadian Bond Crown Co., Ltd., 75 Panet St., Montreal 
































“You can’t beat ’em” 





The Ball and Dayton Cream Beaters 
and Coolers 





The Dayton Beater 
and Cooler 


References, detailed description and prices 
on request. 


Fully protected by patents. 
Beware of imitators and infringements. 


President Harris says: ‘‘We cannot avoid competition, as it is inevitable 
at all times, but we can prepare ourselves to meet it, and the equipment for 
such preparation will not be the apparently easier method of cutting prices, 
but by attaining more efficiency in each department.”’ 


The Ball and Dayton Beaters are proven time-and-money-savers while 
producing just the kind of work which the finest quality goods demand. 
The Answer: Lower costs and more profits. 


The Ball Beater 


and Cooler 


The above illustration shows motor attached to 
machine with gear drive. This can be applied to 
either our 3, 4 or 5 foot Ball machines, also our 5 
foot Dayton machines. Price upon application. 


Notice the rigid and substantial construction of the 
motor attachment. 


Send for descriptive literature on entire line giving sizes, capacities, horse-power 
required, speed, weights, details of construction and net prices. 





THE BALL CREAM BEATER CO. 


DAYTON, OHIO 














